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THE Canning TRADE 


ZASTROW’S PATENT HYDRAULIC CRANE 
STEAM IMPELLED | The Blakeslee Simplicity 


CAN-RIGHTING MACHINE 
Is Right in Every Respect 


It will save its cost in 
one season in the aver- 
age canning factory. 
For prices, terms, etc., 


address 


A. K. ROBINS & CO., 


Agetms tor Baltimore District 


or the manufacturers 


The Crane shown is entirely of iron and steel put together in the strongest 
p»sible manner. Steam used as an impelling force is very small One man 
can o erate it, having control by means of the shifter handle, lowering or 


stopping the goods at ary desired point. Hand power can be attached, at a small 
additional cost, thus adding another desirable feature. No belts to get injured 
by st-am. All that’s needed is a steam pipe and an exhaust pipe, 
e 
GEO. W. ZASTROW, Mechanical Engineer Cazenovi a, N. Y, 


1464-1410 THAMES STREET BALTIMORE, MD. 


WHEELING CANS 


WHEELING CANS me 6hWVWHEELING CANS 
are made from Prime ey el \ represent the very high- 
Tin Plates throughout tgs est type of fruit can in 
and are strictly outside 7 seer «workmanship and ma- 
soldered. ' terial. 


SUCCESSORS TO 
Wheeling Can Co. 


Johnson=-Morse Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President Wheeling, W. Va 


Wheeling, W. Va. 
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THE Canning TRADE 


Bears All Season 


Bolgiano’s 


Tomato 


$1.50 
Pound 
Put Up 
To Suit 
Your 


Needs 


Bears All. 


‘‘I find it my duty to tell my Farmer Friends about your ‘‘Greater Baltimore’’ Tomato - and how well pleased both 
I, my Tenant and the Packers are with it. 


On my Farm a few miles from Tolchester Beach, (on the Eastern Shore of Maryland) I planted about six acres in 
‘‘Greater Baltimore’’ Tomato as a filler cropin ayoung Orchard. They produced about 84 Tons to the acre of the 
FINEST Tomatoes ever shipped any Packer. 


We planted very early almost took Chances of late Frosts, we began shipping fully two weeks ahead of any other 
Shippers - and we kept it up until Frost - thus proving the ‘‘Greater Baltimore’’ to be ar ALL SEASON BEARER. 


As to shipping qualities -at this place we ship on Steam Boat to Baltimore - Then the Tomatoes are carted to the Cannery 
making SIX times to handle them and with all this handling they arrived at destination IN SPLENDID CONDITION. 
Kent Co., Md, Yours respectfully, 
Jan. 25th. 1913. - (Signed) GEORGE E. NOLAND. 


BOLGIANO SON 


Growers Of Pedigreed Tomato Seed. 
SELLING TRUSTWORTHY SEEDS. (Over ) BALTIMORE, MD., U. S. A. 


See our advertisement on the other side. 


A Up | ys Bes | 

: 


THE Canning TRADE 


Bolgiano’s Natural Saved 


[= Northen Grown—Free From Blight 


Most Carefully Selected, Most Carefully Grown, Most Carefully Saved 


Te Enter Our Establishment Nor Offer Fer Sale A Grain 
Of Canning House Saved Tomato Seed. 


If you buy 1 pound or 1000 pounds we can supply you ; it is impossible to get aes To- 
mato Seed than Bolgiano’s at any price. Thousands of Critical Growers have 
found through years of experience, that they can always depend 
upon Bolgiano’s Trustworthy Tomato Seed. 

Wholesale Tomato Seed Prices To Canners 

Terms:- 2% 10 days 60 days net. 


WE DO NOT PERMIT 


Livingston’s New Stone Tomato (Pure). . 
“Greater Baltimore” Tomato Bolgiano's. . 
“My Maryland” Tomato 
“The Great B. B.” Bolgiano’s Best ..... 
I. X. L. Bolgiano’s Extremely Early 
Bonny Best Tomato (Pure Stock) 
Livingston's Par. 
Maul's Success 
ton’s Favorite Tomato 
Burpee’s Matchless Tomato 
L ivingston’s Perfection Tomato 
Ten Ton Tomato 
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SEED BEANS 


First @Class Selected Stocks - Finest Hand Picked Samples 


Wax Pod Bush Beans Green Pod Bush Beans 


Dwarf Prolific Black Wax $3.75 | Refugee or 1000 to 1........ 4.50 — 


Earliest Red 
| Hopkins Valentine......... 2.75 


] Stringles 3.75 
4.50 Giants Steingless Valentine 3 75 


Wardwell’s Kidney Wax.. 
Round Kidney Wax... 4 


Pod Crystal 
tringless Wax. ....4.00 


Spinach Seed 


‘er 100 Lb. 

Bloomsdale voy Lea ved$6.50 
Farly Giant Leaved.7.00 
Victoria Dark Green Pinin or Single Pa reley 


Per Lb 
Brinton’s Best Tomato 
Bolgiano’s “New Century” Tomato....... 1.50 
Bolgiano’s “New Queen” Tomato ....... 1.00 
“King of the Earlies” Tomato.......... 1.50 
“Spark’s Earliana’’ Tomato............. 1.50 
New Jersey Red Tomato .............. 0c 
Kelley Red Or Wade Tomato Te 1.50 
Trophy 90c 
1912 CROP 
Bush Lima Beans Beet Seed 
Per Bu. Per Lb. 
Renterson's Lims...8:00 | 38e 
Dreer’s New Wonder....... 5.00 Crosby's Egyptian........... 35c 
Wood's Prolific............. 5.00 35c 
Early Flat Egyptian... 35¢ 
Late Flat 
White Velvet | 000000000. ie 


300 Bu. Alaska Peas (Rogers) $4.50 Bu. 
Alaska Peas (Grenells) 4.00 “ 


J. BOLGIANO & SON 


Growers Of Pedigreed Tomato Seed. 


ALMOST 100 YEARS 
SELLING TRUSTWORTHY SEEDS. 


BALTIMORE, MD., U. S. A. 


See our advertisement on the other side. 
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THE Canning TRADE 


NOTICE CANS 
TRAVEL CLOSE 
TOGETHER, 
SAVING LOTS 
OF STEAM 


OVER 100 
SOLD LAST 
YEAR 


AYARS EXHAUSTER with Top Removed 


Burnham & Morrill Company 


Hermeticaliy Sealed Food Products, 


FISHFLAKES 
‘PARIS SUGAR CORN: -PARIS SUCCOTASH 
“CLAMS: ‘FISH FLAKES: ‘PORK & BEANS: 
CLAM JUICE: ‘LOBSTERS: ‘LIMA BEANS a 
CLAM CHOWDER : BLUEBERRIES - CRANBERRY SAUCE ere, 
Portland, Maine. 
Ayars Machine Company, Dec. 31st, 1912 
Salem, N. J. 
Gentlemen: 
T 


he Exhaust Box furnished us this season worked to our entire 
satisfaction and enabled us to save its cost several times over. 


Yours very truly, 
BURNHAM & MORRILL COMPANY 


President 
BROKER, CANNER & DEALER IN 
Commr Camm» Geese, 


ANB) CANS, 
Ayars Company, Grace Wl, December 23, 1912 
alem, N. J 
Gentlemen: 


During the season of 1912 we used 
they gave us perfect satisfaction. Seven of your Exhausters and 


Yours. very tr 


Ayars Machine Company, 


w Jersey. 


2 
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STORAGE SOLICITED ua : 


THE Canning TRADE 


Any Canner or Can Maker located on the Pacific 
Coast, no matter where, regardiess of size, is in 
my territory. If | have never supplied your wants, 
then give me a trial. Those Canners now on my 
books know that | represent the biggest, best and 


safest manufacturers Catering to the Canning Industry. 


E. J. JUDGE, S4N,, FRANSISCO 


REPRESENTING 


Sprague Canning Machinery Co. Tacks Manufacturing Co., (Pastes) 
Torris Wold & Co., (Can Making Machinery) J. F. Haller Co., (Washers and Fillers) 


IT € ~ Modern Productive 
Sanitary Economical 
FRN’S LIGHTNING 
FINISHER 
Finishes the Goods 
at a Minimum of Waste. 


Finish your Catsup, Apple and 
Plum Butters, Tomato, Squash and 
Pumpkin Pulp with this machine. 


GET IN LINE WITH UP- 
TO-DATE PULP MAKERS 


Wn KERN Wilkes-Barre, 
Patented in U.S. and Foreign Countries Penna. 
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THE Canning TRADE 


QUICK SALE REMOVED 


Sprague Rotary Capper, $500.00 


Sprague Rotary Liquid Filler, 150 00 
Sprague Bath Room Clock, 25 00 W. anne Ung ons 0, 


Set Squaring Shears, 10.00 


Bliss Stud Press, 25.00 a ‘ 
’88 Sprague Corn Cutting Machine, 75.00 Former ly 1917-19 Aliceanna St. 
Knapp Strip Labeler, (few parts missing) 15.00 TO 

awkins Univer iper, q 
Special Rotary Bean Filler, 50.00 » Boston St. and Lakewood Ave. 
Bucklin Rotary Pea Filler and Syruper, 25 00 
Conant Air Compressor, single acting, 4in. 1000 
Clark Air tn at acting, 4 in. 15 00 OFFICE: 2639 BOSTON STREET 
Stickney Air Compressor, double acting, 4 in. 25.00 
Stickney Air Compressor, double acting, 5in. 35.00 
Blake Steam Pump, Duplex, 44%—234x4, 35.00 Increased Capacity Enables Prompt 
Blake Steam Pump, No. 4, 35.00 . 
Blake Steam Pump No. 2%, 25.00 Attention to all Orders— 
Combined Engine and Pum), (parts missing) 10.00 


Belt Driven Rotary Pump, 2 in. 15.00 CAN N | N G MAC H | N E RY 


Belt Driven Rotary Pump, 1% in. 10.00 
HENRY R. STICKNEY, Edw. Renneburg & Sons Co. 


PORTLAND, MAINE. BALTIMORE, MD. 


TELEPHONES: WOLFE 1665—1666. 


MORRAL BROTHERS © Morral, Ohio 


Manufacturers of and Dealers in 


COMPLETE LINE OF CORN CANNING MACHINERY 


Read what two of the leading canners of the United States have to say about 
Ad the Morral Corn Cutter. The companies have replaced all other cutters with 
THE MO“RAL CORN CUTTER Either single er double cut = Morral- Cutters and each company has 26 Morral Cutters in use. 


TESTIMONIALS 


Eureka, Ill., Feb. 22nd, 1912. 
Morral Bros., Morral, Ohio. ‘ 
GENTLEMEN :— 

We have used several of your Morral Double Cut Corn Cutters during 
the past two seasons and our experience with them has been so satisfactory 
that we are enclosing our order herewith for eighteen more in order to re- 
place all the cutters of other makes which we now have, and thus make our 
entire equipment at both plants of Morral Cutters. 

The principal advantage we find for your cutters is in the feed. It 
takes ears of various shapes and sizes without strain on the machine, and 
what is more important without clogging the machine and thus saves both 
time and corn., both of which are especially valuable in a canning plant. 
We also find that the cost of repairs for your machine is only one-third to 
one-fourth the amount averaged by other machines we have used. 
PATENTED Yours very truly, 

DICKINSON & CO. 


By Richard Dickinson. 


Messrs. Morral Bros., Morral, Ohio. Circleville, Ohio, October 3, 1912 
GENTLEMEN :— 

It gives us great pleasure to reply to yours of the 2nd We now have our plants equipped with twenty-six of your double 
cut Cutters and would not think of again using a single cutter. 

Corn cut with your double cut has pleased the jobbers and consumers to such an extent that they will not have the single 
cut. All our tests figure that we save the price of your double cutter each year over Cutters we previously used in the way of capacity, 
maintenance and durability. If any packer doubts this assertion send him here during our packing season. 

Yours respectfully, C. E. SEARS & CO., By H. M. CRITES. 


WRITE AT ONCE TO MORRAL BROS. FOR PRICES AND FURTHER PARTICULARS. 


ay 


THE Canning TRADE 


“MONITOR” 


Has Smooth, Gentle Action— 
Use It After The Blanch 
It Won’t Break Your Tender Peas 


Sprays of clean water 


wash the peas 


—wWwhile washing 
skins and splits are also removed 


This is a ‘‘combined’’ machine—washes green peas to perfection, a big capacity 
easy-to-take-care-of outfit that washes thoroughly and gently, removing all of the dirt 
from the peas—and a/so, it’s a pea cleaner, skins and splits are separated and removed 
while the washing work is being performed—the advantages of two separate machines. 
Requires very little power, almost no attention whatever, and turns out big quantities 
of work. Nowhere else can you obtain an outfit having the same easy, positive wash- 
ing action (a patented feature). 

This is a sanitary outfit—clean water only is sprayed on to the peas. There is no 
sediment in the stock when it leaves this machine. Sprays can be instantly changed, 
throwing more or less water—depending on condition of the peas being handled. 
One of our biggest sellers for the past three years, scores of them in use, every user 
an enthusiastic endorser. See who are using this sanitary ‘‘combined’’ machine; read 
what they say about it, and you will realize you need this outfit in your cannery. 


HUNTLEY MFG. CO., Silver Creek, N. Y. 


Pacific Coast Agent C. J. GROAT, 601 Concord Bidg. Portiand, Oregon 


6 

=| Lav ce ron SPRAY WASHER | 
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BALTIMORE, MONDAY, MARCH 31, 1913. 


PULP CANS 


SOUTHERN CAN CO. 


BALTIMORE, MD. 


Five Gallon Rectangular 


Onusually Good Quality 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


As far as the actual canned food market of this city 
is concerned, one broker at least characterized it as “dead 
as a doornail,” and went on to say that they could as well 
close up office as not, for they would lose no trade by do- 
ing so. Its very quietness is a surprise to all traders, can- 
ners, brokers and even jobbers. 

On the other hand, one or two brokers rep»rt business 
in tomatoes as having been better this past week than for 
many months, and that both spots and futures have been 
dealt in rather freely. The orders coming in for spot goods 
are small, but there have been quite a good amount of 
them, showing that jobbers’ stocks are low, and that they 
are in actual need of the goods right now. This portends 
better for the future than the present because it portends 
better for the future than the present, becaus_ it indicates 
that stocks generally are running low and that these must 
be replenished before long. 

There is, however, a disposition on the part of all job- 
bers not to buy until absolutely compelled, and then only in 
the smallest necessary amounts; and they are not confining 
this action to spots alone, but seem to be following it with 
their future purchases. We have given up trying to dis- 
cover any good cause for this reluctance to take any chances, 
for investigation fails to ever develop any satisfactory rea- 
son; in fact, all seem to be at a loss to understand it or 
to explain why they act so. One thing seems to be certain, 
that if it is continued the jobbers will awake to find that they 
have worked the market against themselves. They ap- 
parently are determined not to pay advanced prices on spot 
tomatoes, and they are, in fact, getting them for less money 
than they are really worth. In that respect they are suc- 
cessful in their attempt to keep the market from advancing, 
and they may continue to be in face of the fact that con- 
sumption is proceeding at an increased rate, and conse- 
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8 THE Canning TRADE 


quently stecks of good tomatoes, at least, are growing low. 
This policy will kill any possibility of advance until stocks 
have gotten into very small compass ; but it will not surprise 
us to see an advance, in spite of this and in spite of the 
feeling of dispondency that is general throughout the in- 
dustry. Three good consuming months are yet ahead of 
the holders of tomatoes, and these will eat into the visible 
supply to a very marked extent. 

However, while the others may be able to influence the 
spot market in their favor, and succeed in keeping prices 
at their present level, if they continue to neglect futures as 
they have, they will find they have played a losing game. 
Since last year’s large production of tomatoes, in face of an 
expected comparatively short pack, the jobbers have come 
to believe that the packers will make the pack whether they 
have futures sold or not. In this they are wrong, for the 
majority of tomato packers, in particular, must sell futures 
or they will not be able to finance their operations at all. So 
that unless the full quota of Tomato futures is sold, the con- 
tracted acreage will be reduced, and consequently the pack. 

In this respect the banks are playing a more important 
game with the canners this season than ever before. The 
percentage of profit over cost in Tomatoes last season was 
so small as to make the barks uneasy, and they will be more 
careful this season, along with the general carefulness wit- 
nessed in all lines of business, thus possibly reducing opera- 
tions. The commission houses of this section will not 
finance the tomato canners except upon the basis of a good 
portion of their pack being sold as futures. And in this re- 
spect this is made doubly necessary this season owing to 
the expense of improvements in this style of plants, caused 
by the sanitary requirements. It is just possible that a 
number of “such plants will not be opened this season be- 
cause of these conditions. On the other hand, the banks 
are beginning to call upon the corn packers to clean up their 
loans, and at the present market prices of corn this is a diffi- 
cult call to answer to. So that with unsatisfactory general 
business conditions, due to the unrest and particularly un- 
satisfactory conditions in some lines of canned foods, the 
banks are going very conservatively and are more inclined 
to curtail their operations than to extend them. Just how 
great might be the effect upon the coming year’s pack from 
this attitude of the banks can easily be surmised. With re- 
spect to corn, it will be the one great force to reduce the 
acreage and pack, and in this way may be counted upon as 
certain. 

Never in the history of the country have such disas- 
trous weather conditions prevailed as during this past week. 
In the great Ohio Valley death and destruction from floods 
and fires have shocked the world, and with regard to our 
own particular industry, while details are meager and un- 
reliable, it may be counted as certain that many canning 
factories have suffered, and their owners likewise. The 
flood has swept down through the very heart of Ohio, where 
the canning factories are most thickly settled, and that 
damage, if not total destruction, has resulted to many of 
them seems certain. ‘Throughout Indiana the same trou- 
ble has" been experienced, but to a less degree; though 
where damage to the plants has not occurred, loss in acre- 


age, because of damage to farm lands, will most certainly 
follow. It has been a severe blow to the entire Central 
West, from which it will take months to recover. Farm 
work, which has progressed tb an advanced point, will all 
have to be done over, and this cannot be commenced for 
some time yet. 

Here in the East the edge of the storm was felt, re- 
sulting in heavy rains and high winds, causing many of the 
streams to get beyond their banks and flooding lowlands. 
The preceding ten days had been so warm as to cause all 
early blooming fruit trees to be in full blossom, and peas 
were well above the ground. The rains were followed by 
a might of very low temperature, when ice formed, but it is 
not believed that great damage was done to fruits, because 
the winds kept the frost from setting. 


Canners will do well to take the vagaries of this entire 
year into consideration in making contracts for futures. 
The spring and summer may be normal ones, producing 
splendid crops of all fruits and vegetables, but there is noth- 
ing at present to indicate such an outcome. On the con- 
trary, there seems to be every reason to expect an unfavor- 
able summer and difficulties with crop growths. It would 
at least be the safe policy to discount probabilities in this 
respect and guard against them by not overselling at any 
price, and refusing to sell at all unless the margin of profit 
is a good one. 

In the market, as we have intimated, there are no 
changes to record, prices remaining as previously quoted. 
Tomatoes if anything, are slightly firmer, the number of 
concessions being smaller than last week, and the demands 
for full outside prices being more insistent. Goods under 
82Y4c. are looked at twice, and more packers are demand- 
ing 85c. No. 2s are quoted at 62%c. to 65c. under the 
same conditions, and No. 10s are $2.75. Futures are quoted 
at practically the same prices, though orders have been 
closed at 80c. for No. 3 Standards and 60c. for No. 2 
Standards. 

Corn is being forced upon the market to meet financial 
demands, and the result is that an already weak condition 
has been made worse. Prices are largely nominal with 
the buyers, and some lots of fine corn have changed hands 
at very low prices, both in the East and the West. 

Somewhat the same kind of a cleaning-up process has 
been going on with peas. Many lots of poor quality have 
been uncovered and offered at buyers’ prices. Fine quali- 
ties have been in slight demand and some business has 
passed. 

Other articles of special packing have been quiet, with 
only the routine demand. Many canners are now in this 
city buying machinery and supplies, but mainly machinery 
for the re-equipping of their plants to conform to require- 
ments. As a result all supply men are busy, with a prom- 
ise of much more to come, as the season gets older. 


To Save Money See the 


“Wanted & For Sale” Ads 
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The New York Market 


Business improving slightly—Canned Food Week exerting an influence—Jobbers buying 


ave 
tomatoes only as needed—Future Maine Corn well sold up—Some poor qualities of 


peas offering—State No. 10 apples stronger—Picked up in the market. 


Reported by Telegraph 


New York, March 28. 
The Market.—Interest in all descriptions of canned 
foods at the close was fair. Buyers in all cases are limit- 
ing their purchases to actual needs, and while there has 


been no marked increase in the volume of movement, holders 
of stock seem a little more encouraged, and on some items 
they are a shade firmer in their view. For full standard 
No. 3 tomatoes the idea of sellers was stronger, and in 


some places it was difficult to find stock in buyers’ tabels at” 


less than 85c. f. 0. b. factory. Standard 3s are held at 8oc. 
to 82M%c. f. o. b. factory on packers’ labels, and business 
at this figure was done in carload lots. Wholesale grocers 
are finding a better outlet for canned foods as a result of the 
Canned Foods Week promotion effort. At the close prices 
on No. 2 tomatoes as 60 to 65c., and $2.75 was given on No. 
10. The situation is more favorable to holders on 2s 
and 3s. 

Tomatoes.—A great many jobbers are filling actual 
wants at the figures quoted, but they are not disposed for 
anticipating needs in advance of the immediate future. A 
feature in this connection is the fact that there seems to be 
a growing pressure on the part of some weak hoiders to 
move goods. Future tomatoes are offered a little more 
freely on the basis of old pack on 3s and 2s, and at $2.40 to 

2.45 for No. 10s. ‘There is some business passing on tock 
of the better-known pack. New Jersey tomatoes are held 
with fair confidence, but there are no large lots wanted. 


Corn.—Fancy Maine corn meets a seasonable cal! in 
a range of $1.00 to $1.10 a dozen here. Future Maine is 
offered at 87% to goc. f. 0. b. factory on fancy. There are 
said to be few lots now to be had at the inside quotations. 
In cheap corn the movement is a shade better, and prices, 
while no higher, are fairly well sustained. 

Peas.—Ordinary stock in peas is light and there is 
less interest shown by jobbers. Quality for most part is 
poor. Stock offers in a range 8oc. to 85c. delivered. There 
is a fair call for fine sorts, and in some cases up to outside 
figures was paid for small lots. Future peas are not 
wanted, pending the opening of the season. 

String Beans.—A fair call is noted now for finer sorts 
and a little more buying of refugees has been done here. 

Beets.—Beets are held with more confidence with a 
fair call. 

Asparagus.—In fair demand on large sizes, but small 
and medium stock is not moving freely. 


Baked Beans.—These are dull. 

Spinach.—Appears to be moving out a little more 
freely from first hands, and the tone is stronger. 

California Fruits.—A good steady interest is reported 
here in California peaches, pears and apricots. Stccks on 
the Coast are in a small compass, especially in finer sorts, 
and the trend of the market is higher. 

Pears.—There are a few lots of extra standards No. 
2% Pears on the market and $1.80 per dozen here. Stand- 
ard 2% pears are held at $1.55 per dozen laid down on pears. 

Peaches.—Peaches are held with confidence. 

Plums.—Fairly steady. 

Cherries,—A better call is noted for fine grades. 


Strawberries.—Strawberries are in fair demand, but 
the tone is easy on No. 10 stock. ' 

Apples.—The tone is stronger on fancy state apples 
in a range of $2.25 to $2.40 delivered on No. tos. A good 
deal of business has been done for account of bakers’ sup- 
ply houses in the last few days. Maryland stock is easier, 
largely on account of quality and condition. 

Salmon.—An easy and dull tone was noted on spot 
medium red salmon, with some holders willing to shade 
prices from five cents to 7c. a dozen in orders to encour- 
age a movement. This grade of fish has not moved to any 
extent this season, and holders are anxious to get rid of it. 
Fine sorts in salmon move out in a fair way, and there is a 
more confident tone reported. Effort has been made in 
future sockeyes salmon, based on $1.02%4 for halves, $1.67% 
on talls and $1.77% on flats f. o. b. coast, but in view of 
the expected big pack on the Sound this year dealers are 
not taking hold. The views of New York ‘obbers are 
around $1 for halves, $1.40 for talls and $1.50 for flats. 
These prices are the same as those named four years ago. 
It is said that comparatively little subject to approval of 

A fair business was reported by one factor in Alaska 
price orders are booked this season. A steady jobbing in- 
terest was reported on spot Red Alaska, but the feeling 
was easy and prices favored on low grade pink talls. 

Sardines.—The market is stronger on domestics, but 
there seems to be little stock pressed for sale on the mar- 
ket. The situation seems to favor an advance. Imported 
sardines are held with confidence and stocks are moderate. 


Shrimp.—The market is steady. 
Oysters.—The tone is stronger, with a steady mar- 
ket. 


PICKED UP IN THE MARKET. 

A fair business was reported by one factor in Alaska 
salmon at a shade stronger price, $1.42'4, for red and 75¢c. 
for pink talls. Much business has been done for shipment 
to the South. 

One sale of three cars of full standard No 3 Toma- 
toes was reported at Soc. f. 0. b. factory for local account. 
This figure is said to be a concession from the original ask- 
ing price. 

A somewhat larger sale has been reported to retailers 
during the past two weeks in anticipation of increased spring 
consumption. 

Southern brokers are offering 1913 pack peas at goc. 
f. o. b. factory for standard early Junes. Buyers are not 
anticipating wants. Western sorts have sold freely for 
season delivery. 

A broker, recently returned from the South, says To- 
matoes are mostly in good hands who are not anxious to dis- 
pose of them, therefore it is hardly possible to buy at con- 
cessions from 80@82%c. factory. He says No. 10s are a 


. shade weaker at $2.75 factory. 


Frank A. Loring, of Nashville, Tenn., has been a vis- 
itor in the West Side market this week. He reported-busi- 
ness fairly good in his section of the country. 

C. W. Hand, of Binghamton, N. Y., has been a visitor 
in the West Side grocery market this week. He says that 
trade has opened well in that vicinity. 
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A letter from Eastport says that the bulk of the old- 
pack sardines are now controlled by two canners. Both pre- 
dict a higher market on all grades. 

Elwood G. Boobar, representing Hoffman & Greenlee, 
San Francisco, brokers and packers’ agents, is spending 
some time among the West Side market men and canned 
food brokers. 

G. A. Reeves, of Buffalo, a well-known dealer, is in 
the New York markets this week. He says Buffalo has 
been well roused by the canned foods week propaganda. 

John C. Wilkes, of Columbus, O., has been a trade vis- 
itor during the week. He was optimistic regarding busi- 
ness there when he arrived, but the floods called him home, 
and when he departed he said that prosperity is ruined in 
that section for this season. 

A Norfolk operator in salmon is out with quotations 
of $1.02% for sockeye halves, 1913 pack, and $1.77% for 
No. 1 flats. No prices are quoted for New York. 

Reports are current that a good many so-called stand- 
ard No. 3 Tomatoes, which have been sold for Soc. f. 0. b., 
have been rejected upon arrival because of poor quality. 
In one instance a jobber is said to have bought back stock 
once rejected at a reduction of 1oc. 

Most West Side brokers and wholesale grocers have 
received their consignments of canned foods week adver- 
tising to be distributed to retailers. 

B. S. Rose, of Case, Rose & Case, wholesale grocers of 
Trenton, N. J., has been a buyer in the West Side markets 
this week. 

According to letters’ received by brokers, acreage in 
Maine corn is coming in slowly. Growers are not over- 
enthusiastic after their unfortunate experiences of the past 
two years. It will probably be greatly reduced . 

Cheap Norway sardines are nearly unobtainable. Fish- 
ing will be resumed on May 15. 

A. L. North, of North & Dalzell, ¢s back from a trip 
to the Pacific Coast. 

One sale of red salmon was reported at $1.10. Buyers 
are forcing some weakness by refusing to take more goods 
than are wanted for immediate use. 

Apparently old stock No. 3 Tomatoes on spot are firm- 
er, when quality is considered. One sale was reported at 
85c. delivered. Holders are refusing to sell under 82'c. 
on full standard 3s. 

French cables say that sardine packers are getting little 
stock suitable for the American market. Higher prices on 
new pack are predicted. 

No. 2% yellow free peaches are offered for shipment 
from the Coast at $1.35 f. 0. b. The same grade of lemon 
clings are offered at $1.40. 

The efforts to promote Canned Foods Week have re- 
sulted in increased demand from retail grocers for all sorts 
of canned foods. It promises to largely increase retail 
business throughout the Eastern section. 

No. 1 tall sockeye salmon is offered by one Western 
holder at $2.25 f. o. b. Chicago. No. 1 flats have disap- 
peared from first hands, and there are no halves procur- 
able. 
One offering of No. 10 1913 pack green refugee beans 
was quoted by one broker at $3.50 f. o. b. Western factory, 
season’s delivery. No. 10 fancy wax cut beans are offered 
at $3.40. 

Reports from the South say that early contracts have 
been made with tomato growers on a basis of $9 per ton. 
A good many canners are refusing to pay more than $8, and 
in some localities this is said to amount to a deadlock. 

Chicago advises that bankers have been pressing can- 
ners of cheap corn for loans which were made earlier in 
the season, and this accounts for the increase in cheap goods 


a 
thrown on the market within the past few days. Just how 
long this condition will exist it is impossibble to say. 

}. B. Williams, of Buffalo, has been a visitor in the 
West Side grocery trade. 

Southern oyster canners are reported short on their 
contracts with jobbers in some instances. They have been 
forced, according to advices, to enter the Baltimore market 
for stock. A good deal of business has been done, it is 
said, in No. 1-5 ounce, 75c.; No. 2-10 ounce, $1.50 f. o. b. 
Baltimore. 

A report from Seattle says that there are no lots of pink 
salmon available in that market at less than 7oc. The situ- 
ation is said to present a closely cleaned up market. so far 
as small operators are concerned. 

Fancy Maine corn has become firmer and a good many 
lots have been sold, it is said, at $1.02%4@1.05 here. Fancy 
sock is reported scarce at 65c. f. o. b. Baltimore. 

Fifteen hundred cases of 1912 Standard Tomatoes were 
sold at 85c. laid down. A bid of 82%c. was declined by one 
packer. 

J. M. MeNeice & Co. have been appointed New York 
agents of the Sodus Canning Company, of Sodus, N. Y. 

Brokers have been distributing and wearing badges this 
week reading: “I am boosting Canned Foods Week. Are 
you?” 

Mussels pickled in vinegar is a new offering by J. 
Menist, who represents the canners, the Nissequogne Can- 
ning Company, of Long Island. 

Advices from Baltimore are to the effect that oysters 
are very scarce and the price is tending upward. The clos- 
ing of the season by law prevents taking any further sup- 
plies, and the stock on hand is much smaller than ever be- 
fore at this season. It will be difficult for many dealers 
to secure sufficient to keep their customers satisfied. 

“HUDSON.” 


CAN ECONOMY 


Packers of Peas, Corn and Berries 


Appreciate the High Qualities of 


ATLANTIC CANS 


SOLID RING HEMMED CAPS 


Made to further the interests of 
The Canning Industry 


ATLANTIC CAN CO. 


BALTIMORE 
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THE Canning TRADE 


Save Solder and have Cleaner Cans 
Bliss Automatic Round Can 
Solder Wiper 


These machines are used in connection with the No. 15 K 
Automatic Round Can Floater, and operated at the same rate 
of speed. Their operation is most simple and they require no 
attention. Their use results in much economy of solder as well 
as materially improving the appearance of your cans. They 
present an opportunity for saving solder and improving your 
cans without any additional manufacturing cost. 


“Builders of the Complete Line” 


Can Machinery Catalogue 14 T, on request 


BE. W. BLISS CO, 25 ADAMS STREET, BROOKLYN, N. Y. 


Representatives for Chicago and vicinity: STILES-MORSE CO., 562 Washington Boulevard, Chicago, Ill. 
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SEEDS 


We have both the experience and the equipment 


necessary for producing strictly high grade Seeds 


Cabbage Cucumber Beans 
Peas Corn. Tomato 


and Everything in Seeds 
Write for prices for present or future delivery 


JEROME B. RICE SEED CO. 


| Cambridge Valley Seed Gardens 
CAM BRIDGE N. Y. 
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The Chicago Market 


Floods did no damage in this section—Demand for all canned food increasing— Canners 
endeavor to cut down corn acreage—Pea patk liable to be*sigcreased—Advertising 
canned foods should be uniform in time and place. | 


Reported by Telegraph 


Chicago, March 28, 1913. 

The Weather.—All during the week past the weather 
has been variable, ranging from sunshine to cyclone, and 
generally we have had here in Chicago good shipping 
weather for canned foods. 

The cyclone or storms did but little damage in this 
immediate vicinity. 

The General Market.—Some visible improvement in 
the general demand is noted, and brokers report a better 
inquiry for many kinds of canned foods than was evident 
last month or at any time since December last. This is, 
of course, partly attributable to the arrival of the season 
of most active consumption, but more especially is it 
considered to be owing to a reactionary condition. from 
the longest period of absolute dullness, lasting now about 
three months, which this market has experienced in canned 
foods; since the late fall and early 1907 and 1908, when 


owing to the panic, there was almost a complete cessation 


of business in canned foods. 


At a meeting of brokers of the local association this 
week there was some discussion of conditions, and all ap- 
parently agreed that fewer canned foods had been sold for 
future delivery from the 1913 pack than the records of 
any previous year would exhibit for a quarter of a cen- 
tury, but no one appeared to know why. 


It is quite evident that there are still quite a quantity 
of canned corn, peas and tomatoes of the 1912 pack undis- 
posed of, and in either first or second hands, but buyers 
are not disposed to speculate, and are apparently deter- 
mined to let the pile run down to the last case before re- 
plenishing it. 

Some distribution from Canned Foods Week influ- 
ence has been made, and the Chicago wholesale houses are 
all making the most of that selling effort, and it is hoped 
that results from that event will create quite a revival in 
the market. 


Canned Tomatoes.—Indiana packers have but small 
and insignificant holdings, and their offerings are unim- 
portant. There seems to be enough Eastern-packed canned 
tomatoes in warehouses in Chicago to control this mar- 
ket for some time to come, both in 3s, 2s and Ios. 

Buying is, therefore, entirely from hand to mouth and 
is limited to actual and urgent requirements. 


Canned Corn.—The Western Packers’ Association 
met here last week at the Hotel Sherman. Neither the Pres- 
ident or Secretary could attend on account of sickness, but 
a very good meeting was held. 

No association or official action was taken toward cut- 
ting down the corn acreage for.1913, but there seemed to 
be quiet understanding that Illinois corn packers at least 
would do so, though an undercurrent of distrust of the 
other fellows’ good intentions and good faith was discovered. 
It was freely talked that the restrictions in the corn acre- 
age for 1913 would be heavy, but that old feeling of doubt 
and distrust as to the real intention of the other fellow in 
reducing acreage seemed to rankle and canker in everyone’s 
true inwardness, just as it always had. 

Conditions rectify themselves, and the present very 
small sale of futures in canned corn and the loss that pack- 
ers are sustaining upon their surplus products of the pack of 
1912 will surely bring about a readjustment of acreage. 


There was talk to the effect that a reduction in corn 
acreage by packers would probably be counterbalanced by 
pea planting, that article seeming to give best promise of 
steady demand at profitable prices, as peas are now bringing 
from 50 to 60 per cent. more than corn, and are really 
cheaper to pick than corn, though a less sure crop. 

Canned Peas.—A sale of about 4,000 cases of fairly 
good standard Indiana packed 1912 peas to a Chicago jobber 
was made this week, so I learn, at a price averaging about 
75c. lower down at Chicago for No.-5 sieve, most of the peas 
being of that size. Held-over lots are coming to the surface 
to some extent, and are weakening the market a little on low 
grade and standard stock. Fancy and extra standard grades 
are still scarce and wanted and prices well maintained. 

Canned Salmon.—This article is quiet and uninterest- 
ing. March 14, 1913,was “Salmon”Day in the United States, 
but no one here seems to have discovered it until after it was 
over. In talking to a broker who sells salmon largely 1 
found him very much surprised to know that such an inter- 
esting event had occurred without him knowing it. 

Why do people, good business men, so undervalue team 
work and co-operative effort and so lack in comprehension 
as to how big a proposition the consuming public of the 
country is. 

The money that the salmon people have doubtless spent 
on salmon day, and that oyster packers intend to spend if 
added to the March 31 to April 6 National Canned Foods 
Week fund, would have given their products one hundred 
times the publicity they will obtain by an individual and un- 
systematic effort along incomplete and crude lines, 

The Canned Foods Industry of this country needs thor- 
ough, systematic and regular publicity, and needs it badly, 
and must have it. 

In order to be effectual, such advertising must be care- 
fully and systematically conducted, and must be co-operative. 
No branch of the industry is powerful enough to undertake 
the education of ninety millions of people as to the economy 
and desirability of their product. The wastage in separate 
advertising in that respect is enormous, and reminds one very 
much of shooting paper wads at an elephant—it may amuse 
the shooter, but it doesn’t even attract the attention of the 
elephant. 

Even the big canned meat packers, rich and powerful, 
with a multitude of millions behind them, are timing their 
individual efforts with that of National Canned Foods Week, 
and are using and distributing the literature of that commit- 
tee largely. 

Why couldn’t “Salmon Day” and “Oyster Day” have 
been timed with the general effort. Both those irterests will 
receive their benefit from the national effort, as both 
branches have been recognized in .the literature. This very 
lack of co-operative mutual work and predisposition to play 
the game individually, on a devil take the hindmost principle, 
has been the curse and evil of the canned food industry in 
this country ever since it was established. A long, strong, 
steady pull altogether for several years in educating people 
to have confidence in canned foods will bring to every branch 
of that industry the friendship and esteem of the press and 
the confidence and patronage of the public, while sporadic, 
weak, unsystematic and irregular efforts on the part of 
branches of the industry will not even create a ripple in the 
great placid pool of public interest. WRANGLER. 
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THE Canning TRADE 


A NEW 


OF 
PACKING CORN 


“THE Canning TRADE”’ assures us that by means of 
this advertising we can reach all the corn packers who might 
be interested in an improved method of packing corn, and 
that is the reason we advertise here, instead of spending time 
and money visiting canners. 


We ask no one to take our claims on faith; we have 
samples to submit. The corn .packer can be the sole judge 
as to the value of our claims as shown by these samples. 


The sample we will send must be at least six months old, 
as corn canning ended six months ago. Asa fact the sample 
is older than that. If it has the aroma, flavor and tender- 
ness we claim—like fresh corn—there can be no question as 
to its keeping, as that is before you. We will sign any 
guarantee as to purity and freedom from preservatives, etc., 


Reaming Machine for § 
and other Vegetables 


— MADE BY— 


NIPPER MACHINE COMPANY 
NORMA, N. J. 


Much labor, waste and untidyness are saved | 


in the use of the NIPPER MACHINE. 


You know every can with some vegetables } 
has to be pressed down before the top is |} 


put on. This takes labor. The work is 
often badly done and cans are left irregular 
in fullness. In reaming by hand pieces of 


sweet. potato are pulled out, fall on the floor } 


and cause waste and dirt. 


The machine does the work cheaply, evenly 
and cleanly. 


NIPPER MACHINE COMPANY 


NORMA = N. J. 


ETHOD 


you care to draw up. Before you part with a penny we will 
tell you everything you want to know—except how to do it. 

That is what you pay for. 

The cost to pack this new kind of corn—absolutely differ- 
ent from anything on the market, because this corn tastes 
right —is not greater than your present cost of packing 
ordinary standard corn; and the cost of the mechanical 
changes in your present plaut will be covered by a few 
hundred dollars per corn line. 

Is’nt it worth $1000 to change your corn pack from the 
50c per dozen class to the $1.00 per dozen? 

The right to use this process will be sold to responsible 
corn packers for $1,000 cash, and protectoin given in a limited 


territory. Only such need apply. The right to reject any 
or all applications is reserved. 


FOR FURTHER PARTICULARS, APPLY TO 
G. H. & W. T. HOWARD, 
Attorneys For the Pattentee 


Continental Trust Bidg. BALTIMORE, MD. 


—MADE BY— 


NIPPER MACHINE COMPANY 
NORMA, N. J. 


THE NIPPER CORER neatly and uniformly re- 
moves the cores from tomatoes without breaking 
the cells as is done in hand work. The cores being 
first taken out, less steam is needed in scalding, 
leaving the tomatoes firmer and holding well to- 
gether. The skinning is easier ard the saving of 
waste great. Less of the hard part of the core is 
left than by hand. This means surer sterilizing. 
Even with partially green tomatoes the swells are 
much reduced. 


We have therefore less steaming, less cutting away, ) 
fewer swells, better quality, saving of waste and 
greater output per ton. 


NIPPER MACHINE COMPANY 
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14 THE Canning TRADE 


In respect to the Late Bernard J. Meehan. 


At the February meeting of thé ‘Canned ‘Foods Exchasige of 
Baltimore, the members passed resolutions upon the death ‘of 
Bernard J. Meehan and the following Resolution was passed and 
ordered that it be engraved and presented to his brother, Mr. 
Thomas J. Meehan. Mr. Meehan had the original framed before 


we had a chance to make a suitable cut from same, but we have | 


reproduced it herewith in type to she best of our oplity. 


IN THE DEATH OF 
Bernard J. Meehan 


we are reminded that the ripest fruit falls first. 


The Canned Goods Exchange, 


with which the deceased was long associated, takes note 
of his untimely passing and bids us inscribe upon our 
minutes this tribute of affectionate regard for his memory, 
adding a note of real sorrow and sympathy for those to 
whom he was bound by the tender ties of kinship. 


Within this narrow compass we shall not attempt to 
set down the good and gentle qualities that endeared 
him to us and that make his loss a keen and poignant 
sorrow. 


But let these minutes, which are a record of past 
events for the guidance of our future acts, note that this 
Exchange has lost in Mr. Meehan a good friend and able 
associate, whose memory it will gratefully recall. 


A PERFECT FIRE FOR THE CANNER | 


No. 73 C. & L. FIRE POT 


This is the hottest Fire Pot 
made and is constructed to 
take care of the largest size 
capping steel. The burner 
is of improved construction 
and has two heating surfaces. 
The gas is super-heated 
before it is burned and gives 
an intensely hot blue flame, 
burning from each side to 
the center. sub-flame 
heats the generator so that 
the heating flame can be 
turned low, if desired, thus 
saving fuel expense and the 
maximum heat can be had at 
a moment's notice. A large 
pot of lead or solder can be 
melted and the largest 

- capping steel heated at the 
same time. The tank is seven pints capacity, made of heavy 
galvanized iron and the round top section is strongly made to 
withstand hard service. Our patented automatic brass pump | 
produces abundant air pressure—an ideal fire pot for the canner’s 
use. All leading jobbers of canner’s supplies will furnish at 
factory price, or we will ship direct, if cash accompanies order. 


SEND FOR CATALOG—IT’S FREE 


CLAYTON & LAMBERT MFG. CO. 
DETROIT, MICH, 


No. 73 FIRE POT 


Price Each, - $7.00 Net 


And let them also note that its sympathy and condol- 
ence went out to the members of his bereaved family in 
the rich and abundant pupaner in which they were 
“deserved. 


William F. Assau, Secretary, 
C. F. Butterfield, Chairman, 
Jacob Salzman, 

William C. West, 


Committee. 


Baltimore, Md., Feb, 18th; 1913, 


CANNING A GREAT AND GROWING INDUSTRY. 


An idea of the annual growth of this vital and all im- 
portant industry may be had when it is told that there are 
now nearly 4,000 concerns in the country engaged in caning 
and preserving with an invested capital of $119,207,000. 
During the last year they paid over $100,000,000 for raw 
material, and their finished product was $157,101,000. A 
case of canned vegetables was turned out for every three men, 
women and children in that time. Not to mention the fruit 
and fish, four pounds of condensed milk were put up in 1912 
for each inhaitant of the United States. One packing house 
in Chicago daily cooked canned food sufficient to feed a city 
of 100,000 population. Think of it! 

We now consume three billion cans of food each year, the 
surplus crop of the country, which before the art of preserving 
was perfected went to waste. It is so stupendous a quantity 
that if the canning industry were suddenly destroyed, a famine 
might be created. Certainly it would have an effect on the 
cost of living, for, while that has gone up, the price on 
staple articles in caned food has remained stationary.— 

Leslie’s Weekly. 


Your Water Supply Prob- 
lems will Interest Us, 


To every canner and packer an abundant 
supply of pure water is a necessity. ‘The deep 
artesian well is the safest, surest and most 
sanitary source of supply. If desired, we can 
refer you to a reliable well contractor. Our 
expert well engineers will advise you freely. 


4d WE MAKE 


KEYSTONE-DOWNIE 


| DRILLER COMPANY 
/ BEAVER FALLS, PA. pe 
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drawn offerings - Pink holdings not heavy—Further advertising of Salmon decided 


upon—Fruit canning increasing. 


Seattle, Wash., March 28, 1913. 


Salmon.—The canned salmon market has a very firm 
tone. The market has not been so strong since the prices 
were named on the 1912 pack last fall. The strength of the 
marketis attributed very largely to the hard work which 


the packers have been doing of late to increase the con- 


sumption and demand for salmon, and also to the seasonable 
spring demand. The weather, however, has not been very 
favorable for the use of salmon. Orders now coming in 
are of good volume, and packers are for the most part very 
well satisfied with immediate conditions. A few packers 
are so positive values will advance that they have with- 
drawn completely from the market. 

There is a very wide difference of opinion as to the 
available supply of 1912 canned salmon on the coast in pack- 
ers’ hands. One of the largest and best-informed packers 
in Seattle offered to make a good-sized bet this week that 
there is not to exceed 250,000 cases of pinks unsold on the 
Coast market, notwithstanding the reports that have been 
circulated to the effect that the unsold stock aggregates more 
than a half-million cases. ‘This packer says 250,000 cases 
of fish is all that can be found, and that it is nothing com- 
pared to what will be needed between now and the time new 
fish is available. Also, in view of the fact that the pack of 
pinks will be relatively light this year, on account of the 
heavy pack of sockeyes on Puget Sound, holders of pinks 
generally are inclined to be bullish in their views. 

Preparations for the 1913 pack are very active. Every 
available cannery machine on Puget Sound will be operated 
this year. There will be no attempt whatsoever to curtail 
the operations. One of the interesting recent developments 
is the announcement that a group of purse seiners plan to 
operate a cannery on the co-operative plan this year. ‘This 
will be the first time that this has ever been attempted. 

The Association of Alaska salmon canners ‘and the 
Puget Sound Canners Association are going right ahead 
with plans for exploiting canned salmon on a large scale. 
Both associations are holding meetings in Seattle today to 
discuss the matter. It is practically decided that something 
will be done to advertise the merits of canned fish, but just 
what or how extensive the campaign will be is not yet de- 
termined. W. I. Crawford, secretary of both associations, 
states that tangible results of the publicity work already done 
can be observed now, and that if the work done is followed 
up in the proper manner Coast salmon packers will not have 
the slightest difficulty in not only disposing of all their fish, 
but will be able to sell more than they are at present packing. 

Buy Another Cannery.—The Sumner & Puyallup 
Fruit Growers’ Association have purchased the Bussell can- 
nery at Sumner, paying about $20,000. This is one of the 
most important deals in fruit and vegetable canneries pulled 


Seattle Market 


Salmon market firmer—Results of Salmon advertising showing—Some packers have with- 


Reported by Telegraph 


‘off in the Northwest in a long time. 
was built in 1906, and was and still is the largest cannery in 
the Northwest It covers two acres of ground, and at the 
time it was built was in every way a thoroughly modern 
The cannery was never operated regularly, how- 
ever, and has deteriorated very materially. Work will be 
started at once on remodeling the plant. The machinery 
will be overhauled and a large amount of new machinery 
installed. The purchasers plan to operate the plant during 
the summer. The berries raised at Summer, and which have 
been shipped to the Puyallup plant, will be handled through 
the new factory. 

The acquisition of the Bussell plant by practical people 
means that it will be operated in a businesslike manner. The 
plant is situated in a district which produces more small 
fruits particularly berries, than any other section in the Pa- 
cific Northwest. . 

The Sumner & Puyallup Fruit Growers Association is 
making rapid progress with the addition which is being 
built to its own plant at Puyallup. 


SMILE WHEN YOU CAN (MR. CANNER). 


The Bussell cannery 


“SALMON.” 


When things don’t go to suit you, 
And the world seems upside down, 
Don’t waste your time in fretting, 
But drive away that frown; 
Since life :s oft perplexing, 
’Tis much the wisest plan 
To bear all trials bravely, 
And smile whene’er you can. 
Why should you dread the morrow, 
And thus despoil today? 
For when you borrow trouble, 
You always have to pay. — 
It is a good old maxim, 
Which should be often preached— 
Don’t cross the bridge before you 
Until the bridge is reached. 
You might be spared much sighing, 
If you would keep in mind 
The thought that good and evil 
Are always here combined. 
There must be something wanting, 
And though you roll in wealth, 
You may miss from your casket 
That precious jewel—health. 
And though you’re strong and sturdy, 
You may have an empty purse, 
(And earth has many trials 
That I consider worse) ; 
But whether joy or sorrow 
Fill up your mortal span! 
’Twill make your pathway brighter 
To smile whene’er you can. 
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AKE price RIGA) 


NATIONAL CANNED FOODS WEEK 


A Hundred Thousand Retailers all over the United States will 
take part in this big demonstration. 


Millions of American Housewives are interested and can be in- 
duced with a little persuasion to take advantage of the bargains which 
this week will afford and purchase a liberal assortment. 


Help us to help you to make this the biggest single event 
ever pulled off in the history of the Food Industry of America. 


But please don’t write to us for advertising matter. We are 
literally swamped with orders. Millions of pages have already been 
; distributed. We have had to double and treble our original orders. 


Two large printing establishments are running all night trying to 


} get the material ready for us. 


But don’t forget that every day of this week will make history. 
See that you get your share of the increased volume of business. 


MARCH 31st TO APRIL 5th, 1913 
The National Canned Foods Week Committee 


J. A. LEE, Managing Director 
1517 Masonic Temple Chicago, Illinois 


READ ISET READY Se py 
ARCH 31 To APRIL 


LITHOGRAPHIC 


ROCHESTER, N.Y. 


COPYRIGHT BY 


SEE OTH ER Si D STECHER LITHOGRAPHIC CO.ROCHESTER.N.¥ 
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COME TO THOSE 
WAIT, 


BUT HERES A RULE 
THATS BETTER, 


THE Canning TRADE 
CANNING ITEM NEWS AND NOTES. 


Happenings of Interest or Importance— New Firms or 
Changes in Old Ones—Interesting Matters 
From Far and Near. 


New Firms. 


H. C.. Baxter & Bro., Brunswick, Maine, will build an 
entirely new corn factory at Hartland, measuring 40 by 180 
feet. 

George L. Hopkins, of Havre de Grace, Maryland, and Chas. 
S. Osborn, of Aberdeen, Md., will build and operate a new 
factory near Newark, Del., this season. Tomatoes, main ar- 
ticle. 

The T. A. Snider Preserve Co., Cincinnati, O., will build 
another factory near Milford, Del., this season. Tomatoes 
will likely be the principal article, but other vegetables will 
be packed. 

The Curtice Bros. Co., Rochester, N. Y., is reported to have 
purchased the Bergen (N. Y.) plant, and will remodel ana 
enlarge same for their own use 

The S. A. Gouvea Co., Manhattan, N. Y., has just been 
incorporated. Object is to pack and deal in canned fish. Ad- 
dress 20 Broad Street, New York City. Capital $100.000. 

The Newton Canning Company, Mobile, Ala., has been or- 
ganized and a factory will be built. Address J. R. Matthews, 
Mobile. 

The Meridian (Miss.) Progressive League reports that it 
has completed arrangements for a canning factory near the 
town. The factory will likely be built this spring. 

The Zeigler Canning & Mfg. Co., Muscatine, Iowa, will erect 
a $25,000 kraut packing addition to its already large canning 
establishment. Considerable new machinery will be used. 

The Sunbright Canning Company, Dickson, Tenn., is a new 
concern, that reports it will erect a concrete factory this spring 
in time to take care of the season’s crops. 

W. L. Robertson and others, Banning, Cal., will erect a 
large new factory at Banning in time to take care of the fruit 
crops this season. C. H. Barker and D. H. Gates are also in- 
terested in the proposition. 

H. L. Woodburne, Golts, Md., will establish a factory for 
tomatoes. 

D. C. Coolidge, Downing, Wis., offers inducements to pack- 
ers to locate a kraut factory at Downing; cabbage in abun- 
dance. 

J. C. Beach, Box 605, Jaimestown, N. D., will pack rhubarb 
in tin. Is asking for further information on machinery, etc. 

J. Leon Williams, New Bern, N. C., asks this office for spe- 
cial information, with a view to establishing a factory there. 

Alfred Clark is secretary of a concern who will spend about 
$20,000 in a new factory and machinery at Lincoln, Placer 
Co., Cal. 

Charles Rayburn, Earl Fru‘t Co., is chairman of a commit- 
tee who propose to organize the farmers and build a factory 
at Placerville, El Dorado County, Cal. Tomatoes and fruits 
will be packed. 

George C. Ure and G. C. Krouse, Neilsville, Wis., will build 
and operate a factory at that point. Capital said to be $15,- 
000. 

Flushing Canning Company, Flushing, Mich., incorporated 
for $30,000. 

Depere (Wis.) Canning Company is moving its plant to 
Ripon, Wis. 

Capt. William P. Wright will erect a new factory at Pedrick- 
town, N. J. ‘ 

Winters & Prophet Canning Company, Mt. Morris, N. Y., will 
equip a new plant at Avon, N. Y. The building has just been 
bought. 


J. W. Dewiges and A. C. Friday, Beaver Dam, Wis., will 
build a new factory at that point this Spring. 
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Townsend & Son, Felton, Del., expect to build a branch at 
Rehoboth. 

Reports say a large factory will be built at Delaney’s, Del., 
but no names are mentioned or further information furnished. 

E. Pritchard, Bridgeton, N. J., has bought the plant at 
Winslow and will arrange to operate it all the year ’round. 


General Notes. 


Milford, Del.—The F. A. Torsch Canning Company have 
offered several fine prizes to the farmers in this section who 
grow peas for that factory. The competitors will be divided 
into two classes—Class A, or those who plant ten or more 
bushels of peas; Class B, or those who plant from five to nine 
bushels. The prizes will be the same for each class, namely: 
Firt prize will be $1.50 for each bushel; second prize, $1.00 
for each bushel, and third prize, 50c. per bushel. Prizes will 
go to those making the greatest yield in each class. 

Anderson, Ind.—Grafton Johnson, owner of the Ander- 
son Canning Factory, reconsidered his decision to leave the 
plant vacant this season and is reopening negotiations with 
the farmers for all the acreage possible of tomatoes. 

Medicine Hat, Alberta.—Nine persons were killed and 
twelve injured in the explosion which demolished the Mal- 
colm Canning Company’s plant. 

Dixon, Cal.—Cannery building in southwest part of city 
burned. 

Albany, N. Y.—After an attempt to amend had failed, 
32 to 6, the Senate passed the Wagner bill to prohibit the 
employment of children under fourteen in the canning indus- 
try. As passed, the measure would not prohibit a person 
from employing his own children on his farm, no matter 
what their age, and would permit boys over twelve years to 
be employed in farm work by others than their parents dur- 
ing July and August. 

The amendent to reduce the age limit of employment 
on farms to ten years was defeated. Senator Wagner con- 
tented that to reduce the age limit would result in a return 
to the old condition in the canning industry. 

Seattle, Wash.—Many ships are preparing to go North 
and taking on supplies for canning salmon. The local docks 
are loaded down with pig tin, tinplate, box shooks, webbing, 
rope, tar, lumber and groceries. 

Delaware City, Del.—The farmers and tomato packers 
near St. George met recently to make arrangements for the 
coming season. Although the prices offered were a cent be- 
low those of last year, some of the growers signed contracts 
for this year, the price to be about 14c. per basket. 

Menard, Tex.—The Menard Canning Co. building and 
contents were destroyed by fire, causing a loss of $5,000. 

Newark, Del.—It is understood that a company repre- 
sented by Hipkins & Osborn will operate a cannery, provided 
they can secure the required acerage of tomatoes. 

C. D. Gilbert, proprietor of the cannery at the old depot, 
announces that he will soon contract with growers for his 
packing house. Although the tomato growers expected the 
price for next summer supply would be $10 per ton, it is 
practically assured that they will not get over $9. 

Sherman, N. Y.—John McLaughlin, owner of the can- 
ning factory at Sherman, has started work for a $20,000 
addition to the factory, including a special plant to handle 
peas. 

Norwood, La.—The Norwod Canning Plant has orga- 
nized with capital stock of $15,000 to establish a plant of 
10,000 cans minimum daily capicity and 20,000 cans maxi- 
mum capacity. 

Georgetown, Del.—Eli R. Hastings and Charles M. Mes- 
sick are planning to operate a cannery in Broad creek dis- 
trict this season. 

Chicago, Ill.—Messrs. Sprague, Warner & Co. have sold 
their extensive Batavia Preserving Company plant at Mid- 
dleport, N. Y., to Bewley Bros. of Lockport, N. Y., who will 
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take possession soon. Bewley Bros. now own and operate 
canning factories in Lockport and Lyndonville. 


Los Angeles, Cal.—The olive growers of California are 


looking forward to one of the largest crops in a number of 
years. It is stated that the pickled ripe olive is gaining so 
rapidly in popular favor that it is impossible for the canners 
to meet the demand. The contracting prices for this year’s 
olives range from $75 to $300, per ton, according to size. 

San Benito, Tex.-—It is stated that the San Benito Can- 
ning Co. sold this entire seasons’s pack of about 30 cars of 
tomatoes to a Texas wholesale grocer. They will commence 
packing as soon as the tomato crop is ready, packing all the 
surplus in that section, together with a crop from 250 acres 
which has been contracted. The packing of sweet potatoes 
will follow the tomato crop. 

Rehoboth, Del.—The Rehoboth Packing Co. has declared 
an 80 per cent. dividend after the first year of operation, it 
is said. 

Middletown, Del.—Mr. R. Clarence Ewing, former as- 
sistant superintendant of St. George’s Cannery, is now super- 
intendant of the Cover Canning Co., Easton, Md. The pro- 
ducts of the latter factory will be corn and tomatoes. 

Chicago, Ill.—The capital stock of the Lincoln Pickling 
and Preserving Co. has been increased from $2,500 to $10,000. 

Rocky Ford, Colo.—The Rocky Ford Canning Co. is 
contracting for a wide variety of crops this year, and expects 
this season to be the biggest canning season yet. They are 
meeting with good success in securing a large acreage. 

Delmar, Del.—An effort is being made to organize a 
cannery here that will can all products of the farm. It is 
proposed to begin with peas, the first crop, and can straw- 
berries, corn, sweet potatoes and tomatoes. Such a plant 
would employ help about six months of the year and prove 
beneficial to the growers. They would then be assured of a 
certain price for their products, regardless of the condition 


of the city markets. Such a factory as the one proposed here 
is being built at Fruitland, about ten miles below Delmar. 

Cedar Rapids, Ia.—Superintendant Bender of the local 
branch of the Iowa Canning Co. has contracted some corn 
for next season. The yield was so great last year that he 
does not contemplate that they will put out the acreage they 
did last year. 

Florence, S. C.—A large force of hands is engaged in 
the construction of the new canning and preserving plant on 
the main line of South Carolina Western Railroad, near the 
northern limits of the city. 

Spring Grove, Pa.—The P. H. Hershey Canning Factory 
are planning to increase their capacity to 30,000 cases. The 
Tomato seed have already been planted by many who will 
raise that product. A number of improvements will be made 
during the spring, while a new gas plant will be installed 
and the storage capacity for water will be increased. 

Circleville, O.—H. M. Crites and Herman Shade will 
erect a $100,000 meal mill and elevator. Excavations on 
the C. E. Sears Factory ground have already begun. The 
contract guarantees that when the machinery is installed, it 
will have a daily capacity of 1,000 barrels of kiln-dried 
corn meal and 112 tons of cracked corn. It will require 
about 10,000 bushels of corn per day to keep the mill sup- 
plied. 


PRESIDENT’S ACTION ON CHINESE LOAN MEETS 
APPROVAL. 


President Wilson’s decision that the United States shall 
not participate in the six-Power loan of $125,000,000 to 
China was received with pleasure by business and financial 
interests because it will keep the money in this country and 
they can use it in their business. None of the President’s 
predecessors ever did so much in the way of defining ad- 
ministration policies in so short a time. 


Seeds Which Succeed 


Bloomsdale Seed Farms 


LANDRETH’S RED ROCK, 


the best Tomato ever put on the American market. 

It is the perfection of a Tomato, having most healthy development in 
vine, leaf and fruit, with no defects whatever. It is solid, meaty, smooth, 
has no core, and is of unexampled productiveness. 

Every seed we sell is the product of Bloomsdale Farms where the 
variety originated, and every seed is sold in sealed cardboard, carton pack- 
ages of quarters and half-pounds. 

We grow every variety of Tomato seed used by Canners. 


From The W. C. Pressing Canning Co., Norwalk, Ohio, Feb. 11, 1913. 

This is to confirm the verbal statement made to you that one of our growers picked 
over 21 tons of Landreth’s Red Rock Tomato per acre from his 1912 crop and that our 
general average was 11 tons to the acre. 


From the Davis Canning Co., Clearfield, Utah, Feb. 3, 1913. 


In reply to yours as to how many tons to the acre we produced from Landreth’s 
Red Rock Tomato wish to say that we got this year from Mr. Holt, one of our growers, 
28 tons to the acre from a five-acre field. Others have done as well and some others claim 
they have done even better on Tomatoes grown under irrigation processes, 


D. LANDRETH SEED COMPANY 


BRISTOL, PENNSYLVANIA 
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ANNOUNCEMENT 


All 1913 models will be equipped with semi-automatic device for operating. 

Every machine will have a capacity of 4800 cans per ten hours, will be self operating 
require only one adjustment to accomidate different size cans. 

No springs, no hand lever, no foot treadle, no complicated parts, nothing to wear out. 
Operator has only to place can under the capping steel and the HANDY capper does the rest. 


The “greenest” hand that ever entered a cannery can run this capper at the rate of 4800 per 
He can’t make a poor job of capping: the can will either be 


day with one hand, and one eye. 


capped correctly or not at all. 
If you are interested, get your order in early; now, while there is time to complete 


delivery. No advance in price: $75.00 if ordered in April; $80.00 in May; $85.00 in June; 
$90.00 in July; $100.00 in August or September f. 0. b. Baltimore. Delivery one week from 


date of order. 
ADDRESS 


HANDY CAPPER MBG. CO. 


BALTIMORE AND HOLLIDAY STREETS - BALTIMORE, MD. 


CANNERS 


BRANCH OFFICES 
BALTIMORE: CINCINNATI - STLOUIS. 


LABELS 
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REVIVAL OF CANADIAN OYSTER INDUSTRY. 


Government Taking an Active Interest — Canada Promises 
Competition. 


[Consul Wesley Frost, Charlottetown, Prince Edward Island, 
February 1, 1913.] 


As the result of an agreement early last winter between 
the Dominican Government and the Provinces regarding the 
title to shore fisheries in Maritime Canada, the declining 
oyster industry in the Gulf of St. Lawrence bids fair to be 
more than restored to its original importance. The most fa- 
mous and productive areas—those of Prince Edward Island— 
have already been surveyed and are now being leased for pri- 
vate oyster culture. Sites for oyster banks are now open 
to American as well as Canadian oyster companies. Gov- 
ernment instruction and assistance will be given to these who 
undertake to build up leased oyster beds. 

Value of Output—Prices. 

The output for 1911 was assigned an average value of 
$6.68 per barrel, or an aggregate of $212,296. The ovtput of 
Prince Edward Island, beginning with 1909, has been valued 
at $7 per barrel, the total island take having thus been worth 


$94,633, $78,848 and $61,,845, respectively, in 1909, 1910 
and 1911. 


It is stated by Dominion officials that even the diminished 
take of recent years has been possible only by intensive ex- 
ploitation of the oyster banks. Where an oyster boat for- 
merly took 4 to 6 barrels per day, at present a single barrel 
is considered quite exceptional. A barrel containing 2% 
bushels of oysters, shucking to 8 or 9 quarts, was priced at 
$1.90 on the fishing grounds in 1890; from 1890 to 1895 the 
average price was $2 to $2.30; from 1896 to 1907 the price 
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rose to $4.50; and during recent years high-grade oysters 
have brought $10 or more at Malpeque Bay, while river oys- 


. ters have ranged slightly over $5 per barrel. 


Such prices have been sufficient to greatly restrict the 
demand for maritime oysters; but those familiar with the 
industry here assert that deficient grading and the use of 
small barrels by fishermen have aided in effecting this re- 
sult. It is said that imported American oysters have, as a 
rule, been more satisfactorily sorted and packed. Shucked 
oysters from the United States have this season been quoted 
to Charlottetown dealers at $1.20 per gallon, while local 
oysters cost $2.25 to $3.75 per gallon. 


Increased Imports. 


In spite of the fact that the take has been considered un- 
usually good this fall, the island prices have been such as to 
render it difficult to market the oysters with the customary 
purchasers. The increase in imports of oysters into Canada 
is thus easily explainable. Even so long ago as 1889 it was 
said that the Dominion produced but one-third of its oyster 
consumption, and at present purchases eight times the quan- 
tity secured in Canadian waters. The figures below present 
Canada’s importation of oysters from the United States by 
fiscal years ending March 31: 


Total 
Fiscal Year. Fresh. Shelled. Canned. Other. value. 
Barrels. Gallons. Quarts. Pounds. 
4,382 193,567 156,548 42,536 $300,976 
37,703 386,412 
4,443 237,148 220,749 20,578 372,880 
5,726 251,779 263,964 18,332 406,282 


Shelled oysters in bulk from the United States pay a cus- 
toms duty of 10 cents per gallon, oysters in the shell 25 per 
cent. ad valorem, oysters in pint cans 3 cents per can, and 


other canned oysters 5 cents per quart. 


THE SEAL OF SAFETY 


No. 58D and No. 98 Double Seamers 
Automatic Feed Cover Feed Hand Feed and Treadle Action 


Max Ams Machine Co. has made a tremendous jump forward this year 
in can sealing machines. 

The new No. 98 Double Seamer will take all sizes from the smallest up 
to and including No. 3’s. 

It is so simple that a boy can take it apart and assemble it correctly. 

Cannot get out of order with proper usage. 
wheel shaft and complicated mechanism done away with. 

One oil cup takes care of the lubrication in front. 

All lubrication perfection. 

The price is within reach of the smallest canner, 

Every user of AMS DOUBLE SEAMERS acknowledge their SUPERI- 


The cans stand still during seaming. 


Worm-wheel, and worm. 


ORITY in the line of high speed machines for all packers’ cans in every 
department of the canning industry. Whether it is for foods, spices, powder, 
paints, oils, or anything else, in tin, zinc, or cardboard, the No. 58D, Auto- 
matic, and the No. 98 Double Seamer, hand feed do the work and do it 
satisfactorily. 


These machines have special features not to be found in any other 
Double Seamer on the market, as follows: 


The seaming rollers are adjusted on a seaming ring and there is a separate 
ring for each diameter of can, which means a quick change from one size 
to another. 


The seaming rollers are reversible, which means double ‘use. 
Our new illustrated catalog on Double Seamers will be sent upon request. 
If you desire further information we will cheerfully give it to you. 


Max Ams Machine Company 


CHARLES M. AMS, President 
MOUNT VERNON, + = NEW YORK 
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The Frank Hamachek Ideal 
Viner Feeder 


The Master 


of Economy 
in Feeding 


Saves Labor and Tender Peas, 
Increases the Capacity of the 
Viner, Improves the Quality 
of the Hulled Peas 


A PEA CANNER’S NECESSITY 


Ideal Viner Feeders do much more than save a man to each machine installed. The principal upon which 
they operate insures a thorough distribution of the vines and they enter the viner in a loose and nearly continu-- 
ous stream. ‘Through this perfect system of feeding, they will save many peas, materially increase the capacity 
of the viners, prevent many peas from cracking during the hulling process and improve the quality of the 
shelled peas, besides saving the wages of a very dependable man to each Ideal Feeder installed. 


IDEAL CHAIN ADJUSTERS 


Tools operating a compound leverage principal to draw to- 
gether the opened and worn links of detachable chain belt, so as to 
again make the chains of correct length. No user of detachable 
chain should be without one or more of these adjusters. Hundreds 
in use at canneries. 


Also Manufacturer of Separators of Viner Tailings and Patented Viner Improvements 


Write For Our Catalogue 


FRANK HAMACHEK, Kewaunee, Wis. 


BROWN, BOGGS CO., Ltd., Hamilton, Ont., Sole Manufacturers and Agents for Canada. 
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Characteristics of Maritime Oysters—Causes of Decline. 
The species of oyster found in Eastern Canada (Ostrea 


virginiana) is the same as that of the entire Atlantic Coast 


of North America. No oysters occur on the New England 
coast north of Cape Cod, and the Canadian beds are confined 
almost wholly to the extreme southern shore of the Gulf of 
St. Lawrence. The Maritime oyster matures somewhat more 
slowly than that of the Chesapeake region, or even of Con- 
necticut or Rhode Island, requiring four to five years before 
being of best marketable size, while American oysters require 
but three to four years. Its shell is comparatively heavy and 
rough, moreover, and with irregular laminations, which make 
it difficult to open. It is said to stand shipment and storage 
better than the more southern oyster. 

The adverse conditions which have brought the oyster 
beds of these Provinces to their present condition have been 
numerous. In early days the fact that the bivalves had any 
value whatever was scarcely appreciated. When gathered 
for use as food it was for years customary to sort the entire 
take upon the shore and leave the smaller specimens to decay 
in heaps in the fields. No size limit was established until 
1893; and in 1887 a Dominion commission estimated that 20,- 
000 to 30,000 barrels of young oysters were destroyed annu- 
ally from failure to sort the take from the boats and return 
the undersized oysters to the water. The practice of digging 
oysters through the ice in winter, which was prevalent up to 
1892, resulted in the suffocation or scattering of many beds. 
In 1900 the demand for quahogs, or hard-shelled clams, 
reached a point such that these became more remunerative 
than oysters. Since the clams were to be found largely in 
or near the oyster banks the latter suffered severely for seven 
or eight years, until the quahogs became to some extent fished 
out and unprofitable. While marine enemies of the oyster 
are not numerous in variety here, the worst of them, the star- 
fish, is present in large numbers. The damage which it works 
has never been estimated, and no steps have been taken to 
combat it. 

Mussel-Mud Digging. 


The most influential factor in the destruction of the Mari- 
time oyster beds, however, is authoritatively stated to have 
been the practice by farmers of dredging for so-called mussel 
mud, in reality oyster mud, for fertilizer. This material con- 
sists of a deposit of disintegrated mussel, clam, and oyster 
shell, and contains many of the shells themselves and even live 
crustacea. Under the belief that the shells constitute its 
most valuable portion the diggers have sought to operate where 
the shells were most numerous, often upon the very oyster 
beds themselves. The value of mussel mud as a fertilizer is 
problematical, since if used without copious animal or other 
nitrates its lime extracts the nitrogen from the land disas- 
trously. It is unquestionably a soil stimulant, however, and 
for many years the farmers disputed with the fishermen on 
the contention that the oyster industry was less important 
than the mud digging. In 1887 governmental experts recom- 
mended that no mud be dredged within 60 yards of a living 
oyster bed, and in 1892 a regulations was put in force prohib- 


iting digging within 200 yards of oyster beds. This restriction 
has now shown itself beneficial to the industry. 


From these and various other causes the Maritime oyster 
areas have been much reduced. “A few fishing banks have 
been closed for periods of years by the Dominion Government 
to permit of recuperation, as in the cases of the York River 
and the Pownal beds on Prince Edward Island; but this meas- 
ure is resorted to with hesitancy, since a moderate working 
of the beds is known to be desirable to keep them in a healthy 
condition. The central Government has reserved for its ex- 
perimental attempts at artificial propagation of oysters a total 
of 3,382 acres of beds, located principally at Grand Tracadie, 
Nova Scotia, and at Shediac, New Brunswick. Of oyster beds 
open to the public and in workable productiveness, however, 
there remained in 1909 in Eastern Canada but 10,550 acres, 
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of which Prince Edward Island had 4,300 acres, Nova Scotia 
1,250 acres and New Brunswick 5,000 acres. 


Controversy Regarding Right to Lease Beds. 

Much attention has been bestowed upon the problem of 
maintaining the oyster industry, and the promotion of private 
culture was early advocated as the means of arresting the 
downward tendency. In 1865 Prince Edward Island made 
statutory provision for leasing areas for private cultivation, 
and one lease was actually taken out in 1871 under this ar- 
rangement and has been renewed so as to be in existence at 
the present time. In 1873 a Dominion expert recommended 
a system of leasing by the central Government as desirable for 
the maintenance of the industry, and during subsequent years, 
although no action was taken, the idea gained familiar ac- 
ceptance. In 1890 an appropriation of $5,000 was made by 
Parliament to provide a survey and to ingugurate a system 
of private oyster culture. 

By this time, however, the dual jurisdiction over the 
Provincial fisheries by both federal and local authorities had 
come into notice, and in 1898, in a test case, by a decision of 
the Judicial Committee of the Imperial Privy Council the Do- 
minion Government was confirmed in its absolute right to 
regulate, restrict, and license all fisheries of every description. 
At the same time the Provincial governments were upheld in 
their claim to the proprietary rights of the fisheries and fish- 
ing grounds within three miles of their shores. 

Commencing with 1900 efforts were made to effect an 
adjustment of this anomalous situation, but not until 1909 
was there any prospect of success in the negotiations. In 
April, 1912, the proposition of Prince Edward Island that the 
Provinces be given the exclusive right to license private oyster 
areas was assented to by the Federal Parliament, which dele- 
gated to the Governor General in Council the right to fix terms 
under which the Dominion should accord to particular Prov- 
inces the sole right to lease beds for oyster cultivation. By 
virtue of this legislation an agreement (signed May 16, 1912) 
was entered into with Prince Edward Island, by which the 
Province may grant the lessees of oyster beds the exclusive 
right to the oysters therefrom. 


[Continued Next Week. ] 


THE ASSOCIATION’S NEW OFFICES AT WASHINGTON. 
Located in Woodward Building, near the Treasury Building— 
New Chairman of the Committee on Scientific 
Research—Appointment of the Com- 
mittee on Sanitation—Labora- 
tories Established. 


As previously announced in these columns the offices of 
the National Canners’ Association were moved on March 17 
from Bel Air, Md., where they have been since the formation 
of the Association, to Washington, D. C., and are now located 
in rooms 1010, 1012 and 1014 Woodward Building, which is 
on Fifteenth street, almost opposite the Treasury Building. 


Here they are nicely located, and the welcome sign is hang- 
ing out all the time. 


These offices are, however, only temporary, as it is expected 
that the Association will get a building erected for its use, 
and which will be sufficiently large and so well adapted as to 
take care of all the various departments, including the Chem- 


ical and Bacteriological Laboratories which are now being es- 
tablished. 


The work of financing these laboratories is progressing to 
an extent that will justify their immediate organization. The 


finances will be furnished through donations from all of the 
principal can companies, who have agreed to raise an equal 
amount to that which the canners are willing to put into this 
Thus the great burden of the expense is 
It is hoped that the laboratories will 


work themselves. 
already provided for. 
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Means Safety in Seed 


Safe Seed=Good Crop 


We have all varieties of Seed for Canners use 


PEAS, BEANS, CORN, CUCUMBER, TOMATO 


Our new type Evergreen Corn, Narrow Grain, is just 
what you want. Ask us about it. The Best Yet. 


GENUINE RED ROCK TOMATO. : 


Leonard Seed Company 
226-30 WEST KINZIE STREET pia CHICAGO 


| INSTALL A 


U.S. MACHINE 


and use the lowest grade of gasoli 
naphtha. 

With the U. S. you positively get a 
UNIFORM, CLEAN, and INTENSELY 
HOT GAS. 

The U. S. is the SIMPLEST and 
POSITIVELY the most EFFICIENT gas 
machine on the market. It is guaran- 
teed to use as low a grade of gasoline, 
naphtha or distillate as can be used in any 
gas machine and we guarantee better 
results. 

The U. S. has practically no wearing 
parts, requires no floor space. 

The U. S. is used and endorsed by the 
largest canners and can makers in the 
United States. 

Price of complete machine for one line 
of canning machinery, including outside 
storage drum, $150.00 and up. 


Write for our special thirty day free trial proposition 
EASTERN REPRESENTATIVES 


GEO E. LOCKWOOD CO., 308 Chestnut St., Philadelphia 
M.G. MARTIN, 199 High St., Portland, Me. 


U. S. GAS MACHINE CO. 


MUSKEGON, MICHIGAN 
Chicago Office: 106 Jefferson Street 


— 
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Delegates at the Virginia Canners’ Convention 


Photograph of the delegates at the meeting of the 
March 18th. This picture taken after the 


Virginia Canners’ Association at Roanoke, Virginia, 
big dinner, just outside the Hotel Roanoke. 


be ready for operation by the first of August, so as to be of 
some practical value during the 1913 packing season. It 
must be borne in mind, though, that at the start the members 
of the National Canners’ Association will not be able to get 
the full service that can be expected after everything is in 
good working. It is a big undertaking and must, necessarily, 
move slowly. 


The purchase of the laboratory- apparatus is an important 
part of the work, and preliminaries in this regard have already 
begun. It is proposed to have the laboratories complete and 
strictly up-to-date, aud they will be fitted up with a view of 
taking care of the increasing necessities as time demonstrates 
their usefulness. While considerable research work will be 
done, it is proposed to put in a commercial branch which will 
be ready to meet the needs of the canners in any problems 
that may arise. 


The first work along research lines will be a study of lac- 
quers and enamels used as coatings for the inside of the cans. 
Other problems to be considered in outling research work will 


be suggested by the canners, who are cordially invited to make 
these suggestions at an early day. 


The personnel of those in charge of the work guarantees 
that the National Association will have laboratories which will 
command National respect. While the Executive Committee 
will formulate rules and regulations for its conduct, the active 
direction will be in charge of the Committee on Scientific Re- 
search. Mr. Henry Burden 2nd has just been appointed chair- 
man of this committee, and with him on the Committee are 
L. A. Sears, W. R. Roach, J. C. Puetz, S. F. Haserot, R. I. 


Bentley, Dr. W. D. Bigelow, General H. G. Sharpe and C. S. 
Jones. 

Another Committee which is closely allied with the above 
work was newly created at the Louisville Convention, and is 
call the Committee on Sanitation. Of this Vice-President W. 
C. Leitsch is chairman, and with him are C. T. Lee, of Libby, 
McNeill & Libby, and F. M. Shook, of Urbana, O. The work 
of this committee is among the most important which the Na- 
tional Association can possibly perform, and, being composed 
of broad-minded, experienced men, we have reason to expect 
much of it. 
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The Only Automatic Butter, Husker & Silker 


The “Morral” 
withstands every test of the 


most critical canner 


Scarcely any two corn packers follow the same rule in investigat- 
ing mechanical corn huskers. The fact remains, however, that each one 
endeavors in his own way to get the best for his money. Since the 
critical buyer is the one hardest to please, and undoubtedly the one 
who looks the closest, it is well to note his tactics. He studies the 
principles of the husker, the construction, the class of materials used, 
the fit and workmanship—nothing that is at all important escapes him. 
He demands durability, he insists on simplicity of every detail; then 
most likely he goes into canneries, or at least investigates of previous 
users exactly what the performance of the different mechanical huskers 
have been when tried out under adverse conditions. He knows that 
our ‘‘say-so’’ doesn’t make a corn husker-—the ‘‘say-so’’ of some ex- 
perienced user would have far more weight with him. Why not adopt 
the critical buyer’s methods? Start in and ask questions about the 
‘‘Morral’’ now, of our customers first if you please. 


MORRAL BROS., MORRAL, Made By MFG. CO., SILVER CREEK, N.Y. 


WHO SELL TO THE CANNERS WHO SELL TO 


CANNERS IN Maine, New Hampshire, Vermont, Massachusetts, 
EVERYWHERE EXCEPT IN THE TERRITORY MENTIONED ten 


SOLE MNFRS. & AGENTS FOR CANADA Jersey, Pennsylvania, Delaware, Maryland, Vir- 
THE BROWN, BOGGS CO., Ltp., HAMILTON, ONT. ginia, West Virginia, Michigan and Wisconsin. 
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HOW TO SELL FARM PRODUCTS. 


In the First National Conference on Marketing and Farm — 


Credits, which is to be held in Chicago, April 8, 9, and 10, 
1913, the stage is set for the greatest gathering of promient 
and well-known men in all lines of professional and business 
activity ever assembled to bring about improved economic 
conditions for producer and consumer. It marks the begin- 
ning of a united effort on the part of the American people 
to work out some solution whereby a more just and equit- 
able division of profits may be enjoyed by producer and con- 
sumer, proportional to the services rendered by the indi- 
vidual. 

All sessions of the Conference are to be open sessions, 
and open to full, free frank discussions of how to create 
better method of distributing and marketing farm products. 
Big men of the country, our new Secretary of Agriculture, 
David F. Houston, President Van Hise of Wisconsin Univer- 
sity, President Waters of Kansas Agricultural College, Presi- 
dent Mezs of Texas University, B. F. Yoakum, the well-known 
railroad man. B. F. Harris, Illinois banker-farmer, and 
others of like caliber, will present addresses and lead the 
discussions, but each and every man in attendance will have 
a chance to get into the discussion if he will. 

The opening session will be given over to a brief pres- 
entation of the problems in hand, so far as marketing is con- 
cerned. The following three sessions will consist in present- 
ing workable concrete methods of solving these problems. 
One session will be given over to transportation problems 
and the work which the Federal Government can and should 
do through the establishment of a National Bureau of Mar- 
kets. Another session will be devoted to the problem of 


Farm Credits, with studies and explanations of farm credit 


systems in Europe and how they may be adapted to con- 
ditions in this country. 


FIRE INSURANCE 
CANNERS EXCHANGE SUBSCRIBERS 
AT 


WARNER INTER--INSURANCE BUREAU 


This movement deserves the active support of every 
producer. 

The Conference will be well attended, and it merits 
universal encouragement and support. Such action as is 
deemed necessary and advisable, after all in the discussion 
line has been said and done, will be taken by the various 
Conference committees, and the wheels set in motion for a 
better and more equitable division of labor and the dollar. 

For further information and free booklet, wire this jour- 
nal, or Charles W. Holman, Secretary, 1408-1409 Steger 
Building, Chicago, Ill. 


NOT ALL TOMATO VIEWS ARE ROSEY. 


A Virgina Tomato Canner Objects to our Statements—Ad- 
vises a Cut in the Acreage to Prevent Demoralization. 


That all men do not believe the outlook for the tomato 
market, both spot and future, is of the brightest is shown by 
a letter received this week from one of the larger tomato 
packers of Virginia. This particular packer, whose name 
we will withhold, so far from being enthusiastic over possi- 
bilities, or perhaps we should say probabilities, is very pes- 
simistic about conditions and advocates a general reduction 
in the tomato acerage for 1913. That such a proceedure 
would undoubtedly produce an improvement in the market 
and make better prices sure, we cannot deny but that tomato 
canners will reduce their acreage we do very much doubt. In 


the present order of things there is about one thing, and only 
one, which would insure a reduction in the acreage and 
yield, and that is weather conditions of a decidely destruc- 
But, even that would merely reduce the yield, 


tive nature. 


THE RESULT OF CO-OPERATION JANUARY 1, 1913 


Insurance in force - . - - - $20,621,472.15 
Cash Assets - - 318,078.85 
Cash Savings for five years, in excess of - - 355,000.00 


Losses paid in five years - . 


RESULTS 


ARE PROOF 


- 306,838.67 


FOR FULL PARTICULARS, ADDRESS 


LANSING B. WARNER, Incorporated Attorney 
111 W. MONROE STREET, CHICAGO 


ADVISORY COMMITTEE FOR CANNERS EXCHANGE SUBSCRIBERS 


FRANK VAN CAMP, Chairman 
Indianapolis, Ind. 
L. A. SEARS, 
Chillicothe, Ohio 


WM. R. ROACH 
Hart, Mich 
T. HERBERT SHRIVER 
Westminster, Md. 


GEO. G. BAILEY, Treasurer 
Rome, New York 
LANSING B. WARNER, Secretary 
Chicago, Illinois 
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ITS A GREAT 
SOLDER SAVER 


SLAYSMANECO 


BALTO, MO. 


NO CAN SHOP IS COM- 
PLETE WITHOUT ONE 


Write for Prices 


AUTOMATIC CANMAKING MACHINERY 
BALTIMORE Falls 


125-127 E. Falls Avenue 
11 S. Front Street 


Slaysman Automatic Double Can Wiper 


SLAYSMAN & (CO,, 


Office and Salesroom : 
S. E. Cor. Pratt and President Sts. 
801 E. Pratt Street 


THE GRASSELLI CHEMICAL COMPANY 


Main Office: THE ARCADE, CLEVELAND, OHIO 


Rapid work with the 

minimum of defects and 

the greatest economy in 

solder consumption is 

assured when 

EUREKA SOLDERING FLUX 


or 
STANDARD SOLDERING FLUX 
is used. 

They will cause Solder to 

flow smoothly, prevent 
spreading and splashing, 

and guarantee a clean, 

neat soldered seam. 

Send your orders to our 
nearest branch, where they 
will receive prompt attention. 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES: 
NEW YORK, 80 Maiden Lane CHICAGO, 2235 Union Court S. 0. RANDALL’S SON, 


CINCINNATI, OHW, Pearl St. & Eggleston Ave. 
BIRMINGHAM, ALA., 825 Woodward Bldg. 
DETROIT, MICH., 474 BE. Hancock Ave. 
BOSTON, MASS., 70 Kilby St. 
PITTSBURGH, PA., 1104 Diamond Bank Bldg. 


ST. LOUIS, MO., 112 Ferry Street 
NEW ORLEANS, LA., Godchaux Bldg. 
MILWAUKEE, WIS., Canal and 16th Sts. 
ST. PAUL, MINN., 172 and 174 E. 5th St. 
PHILADELPHIA, PA., 

Drexel Bidg. 


Marine Bank Building, BALTIMORE, MD. 
C. W. PIKE COMPANY, 
808 Postal Telegraph Bldg, SAN FRANCISCO, CAL. 
THE CHEMICAL CO., Ltd. 
Works, Hamilton, Ont. 
Ave., TORONTO 0, ONT. 
27 Dalhousie Street, MONTREAL, QUE. 


Branch 
Offices : 
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and not the acreage, because we believe the acreage will be 
planted, and to a larger extent than possibly ever before in 


the history of the business. All this has reference to futures... 


With regard to the spot market, we will be very much 
surprised to see “‘millions’’ of cases carried over into next 
packing season. We do not believe there will be, and we 
have no cans or anything else to sell, and our ideas are 
thoroughly unbiased in this respect—though, of course, we 
are not claiming infallibility for them. There may be more 
tomatoes around than anyone now supposes, but we doubt 
it. Again, however, we will be very glad to be informed to 
the contrary on this matter—we are thoroughly open to con- 
viction on this, as on all questions pertaining to the industry. 


The letter in question reads as follows: 
THE Canning TRADE, 
Baltimore, Md. 


Gentlemen: Unless you and the brokers who are in- 
terested just now in the sale of cans, as well as the ‘“‘carry- 
over’ of tomatoes, let up some on your bright, visionary 
views of the future of tomatoes, you will likely cause many 
a poor canner to regret he is alive before the end of the 
tomato canning season. It matters but little in whose hands 
the millions of cases that are sure to be carried over into 
another season are,so long as they are unconsumed. 


We take it that you are joking when you say ‘“‘the advent 
of good seasonable weather has begun to put new life into 
the public, producing better health and a keen desire to eat 
heartily (of tomatoes) than has been the case for many 
months.” If instead of this kind of logic you would en- 
courage all tomato packers to reduce acreage the coming 
summer to prevent a continued over production, and in the 
end a heavy loss to the business, you will render them a great 
service.”’ 


If it is used in a Canning Factory we furnish it” 


Better Buy Now 
and Avoid 


Worry 
Later 


Sprague Canning Machinery Co. 
(MANUFACTURERS ) 
CHICAGO - - - ILL. 


EASTERN BRANCH 
44-46 MARKET PLACE 
BALTIMORE, MD. 


Our New Large Catalogue for the Asking 


wnt 


MEETINGS OF GREAT IMPORTANCE. 


What You Must Do to Comply With Sanitary 
Requirements. 


Mr. Frank E. Gorrell, Secretary of the National 
Canners’ Association, a very busy man, has kindly set apart 
the first week in April to visit the Peninsula for the purpose 
of explaining to the Packers of that section the Sanitary Re- 
quirements, both State and National, which will have to be 
complied with in packing canned foods during the coming 
season. 

Meetings will be held at the following towns on the 
dates and at the places and hours stated below: 

Easton, April Ist, 10.30 a. m., at Hotel Norris. 
Denton, April Ist, 2.30 p. m., at Court House. 
Salisbury, April 2d, 10.30 a. m., at Court House. 
Harrington, April 2d, 3.00 p. m., at Reese’s Hall. 
Cambridge, April 3d, 12.30 p. m., at Court House. 

Meetings will be called promptly at the hours stated. 

This is an opportunity to obtain information upon a 
most vital subject which no packer who cares for his own 
interest and desires to keep out of the clutches of the law can 
afford to neglect. 

Bue sure to attend one or more of the above meetings, 
extend an invitation to your neighboring packers and bring 
them with you. 

Please remember that these are not meetings of mem- 
bers of the Tri-State Packers’ Association only, but they are 
intended for all Packers whether members or not—the meet- 
ings being merely held under the auspices of said Associa- 
tion. Yours very truly, 


C. M. DASHIELL, Secretary. 


LEWIS STRING BEAN 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 

Iron drum, heavier frame, all gear drive and shaft drive for vibrating 

feeding hopper and screen. Knives held down by springs, allowing 

sticks, stones, nails or any foreign substance to pass under the knives 

without breaking any of the parts. 

Beans are scattered into vibrating hopper, fed automatically into 
pockets of drum, carried to the knives, cut and dumped onto the vibrat- 
ing screen, takiug out the short pieces that may come from cutting close 
to the end of bean. Capacity about 20,000 two pound cans in ten hours. 

This machine is also used for cutting rhubarb. okra and celery. 


Built by B. J. LEWIS, Middleport, N. Y. 
Manufactured under patents May 14,1901. Machines using this principal are infringing 
BEWARE. 

Also Manufacture Small Power Can Tester and Pineapple Peeling Machines. 
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PINEAPPLE GRATER 


DEALERS IN 
There are 75 saws in base of hopper, divided on two shafts and ® 
interlacing and running into one another. The hopper is Canning Machinery 
made of white pine wood and the discharging chute 
is also lined with wood. Capacity, the New and Second-Hand 


pack of any ordinary house. 


Cappers, Fillers, Scald- 
ers, Kettles, Corn 
Cookers, Cutters, 


If it is Silkers, Etc., Etc. 
used ina Condensed Milk 
Canning Machinery 
SHOWING SAWS Factory, 


WITH 
HOPPER REMOVED. 


Don’t Worry 
ask us, we’ll 
get it for you 


4 We sell it 


Solder, Crates, 
Climax Flux, Wire 
Solder Machines, 
Gas Machines 


for all purposes 


The John R. Mitchell Co. 


Canning and Canmaking Machinery 
Foot of Washington St., Baltimore, Md., U.S. A. 


Correspondence Solicited 


THE BOYLE CAN COMPANY 


BALTIMORE, MARYLAND. 


MANUFACTURERS OF 


OYSTER, FRUIT AND VEGETABLE 


SOLDER HEMMED CAPS 


Efficient Service—Prompt Shipments by Water or by Rail (both at our door) 


WHEN YOU WANT THEM 


Try a shipment of our Cans, and you will find them made to meet all 
the requirements a Canner demands. We understand these requirements 


WAX-TOP. FRICTION-TOP. CONDENSED MILK-CANS 
NO. 10 A SPECIALTY 
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PUBLISHED RVERY MONDAY BY 


THE TRADE COMPANY, 


A. I, JUDGE, - Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 
NEW YORK OFFICE 
Room 135 Herald Square Building, 149 W. 35th Street. 


THE TRADE is the only paper published exclusively in the 
interest of the Canned Food Packers of the United States and Canada. 
Now in its 36th Year. 


TERMS OF SUBSCRIPTION. 

Payable in advance, on receipt of bill. Sample copy free. 
One year, - - - - - - - - - $2.00 
Canada, - - - - - - $3.00 
Foreign, - - - - - $4.00 
Extra copies, when on hand, ro Cents each. 

ADVERTISING RaTES.—According to space and location. 

Make all Drafts or Money Orders payable to THm TRADE Co. 


Subscribers west of the Mississippi River will please remit by 
Post Office or Express Money Order, or add 15 cents to their checks 
to pay cost of collection as charged by eastern banks. 


Address all communications te THE TRADE Co., Baltimore, Md. 


Notices of Hands Wanted or Situations Wanted will be inserted 
free for paid anual subscribers ; other parties will be charged $2.00 
per inci: per insertion, $5.00 per month. 


Packers are invited and requested to use the columns of THE 
TRADE for inquiries and discussions among themselves on all matters 
pertaining to their business. 


Business communications from all sections are desired, but anony- 
mous letters wi!l be ignored. A. I, JUDGE, Managing Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, MARCH 31, 1913. 


PENINSULA PACKERS, ATTENTION!! 


A series of five of the most important meetings in the 
history of your business will be held in your midst this week, 
as follows: 

Easton, April 1st, 10.30 a. m., at Hotel Norris. 
Denton, April ist, 2.30 p. m., at Court House. 
Salisbury, April 2nd, 10.30 a. m., at Court House. 
Harrington, April 2nd, 3 p. m., at Reese’s Hctel. 
Cambridge, April 3rd, 12.30 noon, at Court House. 

At all of these meetings F. E. Gorrell, Secretary of the 
National Canners’ Association, and other speakers will ex- 
plain to you what will be required during the season of 1913 
as regards sanitary conditions in your factories. Never in 
the history of your lusiness has a more important matter 
been necessary for your consideration and action. 


We have explained in these columns during the past six 
years the necessity of cleaning up; of making the appear- 
ance of your operations good, and you have done much, or 
at least a great many of you have. But this year you must 
be certain that you are right, for the hour of your reckoning 
is at hand. 

Do not misunderstand what we say; do not regard it 
lightly, nor take it with a grain of salt. We know whereof 
we speak, but we cannot talk as plainly here as we would 
like to, so that everyone of you would thoroughly under- 
stand. It makes no difference how you operate; whether 
you are running your own factory, or running it for some 
one else, or in connection with some one else, you must this 
year understand what requirements are demanded. And 
this is what you will learn at these meetings. So drop all 
else and come up to one of them. ° 

But de not come alone. Drop in on your neighboring 
canner and get him-to come up with you. It means only a 
few hours of your time, and there is certainly nothing to 
which you could better devote any of your time than learn- 
ing what you will at these meetings. It is important, and 
important that your neighbor understands and complies with 
these requirements. Come to the meeting that is nearest to 
you. Appoint yourself a committee of one to see that every 
canner within your reach knows of these meetings and 
comes. Get busy on your telephone, if you do not care to 
drive over to see him, and tell him that he must be there. 
These meetings have been arranged to suit your convenience, 
and you will never have another such opportunity to get defi- 
nite, authoritative information and instruction on what you 
must do to comply with the sanitary requirements. 

While the meetings have been arranged under the aus- 
pices of the Tri-State Asssociation, and will be addressed by 
Mr. Gorrell, of the National Association, you will not be 
asked to join either of them, to contribute a penny for any 
purpose, nor in any way approached on such matters. The 
information will be given for your information, in private 
heart-to-heart talks, and it will cost you nothing to get it, 
and you will be under no obligations for having received it. 


But as it is for you and your fellow-canners, it is hoped you 
will see the wisdom in coming there to get it. 


Elsewhere in this issue we publish the letter of a promi- 
entn Virginia canner, who takes exception to our optimistic 
views regarding the tomato market, spot and future Dur- 
ing the week we have been even further questioned on this 
matter by a number of our subscribers who have visited 
our office, all of them seeming to hold pessimistic views on 
the question. They cannot see anything bright in the pros- 
pects for tomato canning during 1913, but they are all go- 
ing right along making preparations for the coming pack. 

As we have expressed our views on this question, as, 
in fact, the comments are coming because of these expres- 
sions, it is not necessary to here repeat them. But there 
is one thought which the attitude of these canners sug- 


gests: “Why will any canner attempt to make a pack on 
the basis of 2%c. per dozen profit above actual cost?” 


Just reduce this consideration to a problem in arith- 
metic. On a pack of 20,000 cases of Tomatoes, we will 
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SANITARY CANS 


For fruits and.vegetables 
have proven their worth 


Consumers may not know—technically—the differ- 
ence in cans, yet they appreciate the difference 
in contents. They understand and realize, that 
for some reason, the fruit looks better; is more 


attractive and appetizing. 


It is for these reasons that Sanitary Cans give a 
food value that may be turned into an increased 
profit value, which is frequently denied products in 
other containers. 


To those who have not used Sanitary Cans this 
may have occurred before. 


Think it over carefully, again. , 


SANITARY CAN COMPANY 


BALTIMORE CHICAGO 
NEW YORK 


ROCHESTER 


CANS MANUFACTURED UNDER MAX AMS PATENTS. 


| 
| : 
| 
| 
| | 
| 
| i : 
1 
} 
| 
| 
| 
| 
| | 
‘ 
| 
| 
| 
| 
| 
Hi i 
] 
| 
| 
ill 
: 
| 
| 
| 
| 
‘ 


32 


say, a profit of 2%c. per dozen, or 5c. per case, would yield 
the packer $1,000 profit. Figuring the cost of these toma- 
toes at 8oc. per dozen, we have an outlay of $32,000 to 
pack the 20,000 cases, without any consideration of invest- 
ment in plant, buildings, deterioration, etc. In other words, 
the packer invests $32,000 cash, and the greatest possible 
hope he can have is to make slightly more than 3 1-3 per 
cent. on this investment. 

It is simply and purely business suicide to attempt such 
a thing, for instead of actually making even this 3 I-3 per 
cent., he must lose more than double that amount, even if 
everything worked smoothly, and he sold the entire pack 
promptly, and collected his money without reclamations and 
damages. No other manufacturer in the country would 
attempt such an investment, unless it showed at least 20 per 
cent. net profit, and many of them would insist upon 50 per 
cent. Yet the canner would do this, fondly hoping that the 
goods will not cost Soc., for that must be the only reason 
why he will work as he does for such a pittance. 

These same goods bought by the jobber are not handled 
on any such basis; nor does the retailer try to do business 
on any such flimsy basis. If the goods cost the jobber 
82%c., plus freight of about 3c. on the average, they will 
not go out at less than $1.00, showing a gross profit of 14 
per cent. and netting him from 4 per cent. to Io per cent. 
But still more of these same goods will go out at from $1 
to $1.25, and the retailer in turn will sell them at $1.50 to 
$1.80. 

Does this sort of distribution of the profit on the goods 
made by the packer seem equable? Were the goods not pro- 
duced, neither the jobber nor the retailer could make any 
profit, and yet they now get the lion’s share of it. There is 
mostly certainly some change necessary here, and the sooner 
it is attempted and made, the sooner there will be an im- 
provement in the packing of the goods and in the consump- 
tion of them. The world is discussing poverty wages. Is 
there any case which equals this? 

CANNED FRUITS AND VEGETABLES IN 
TURKEY. 


AMERICAN 


Between 800 and 1,000 cases of California peaches, pears, 
apricots, plums, and grapes are imported into the Constan- 


tinople market yearly. Of these fruits the best sellers are 
peaches, pears, and apricots. About 750 cases of the first, sec- 
ond and third qualities are sold annually by the four largest 
wholesale and retail grocers in Constantinople, and the re- 
mainder, comprising fruits of the fourth and fifth grades, 
are sold by smaller dealers, who cater to the poorer classes of 
trade. 
Prices—Varieties of Goods in Demand. 

Peaches, apricots, and pears, in cases of twenty-four 3- 
pound or forty-eight 1%-pound tins cost he local importer, 
ce. i. f. Constantinople, $2.75 to$5 per case, according to the 
quality of the fruit. 

The large retail grocery stores sell the full tins, best 
grades, for 30 cents. and the half tins 18 cents. The cheap- 
est grades retail for 18 and 10 cents for full and half tins, 
respectively. Canned pineapple from Singapore, whole and 
in small pieces (Climax brand), and whole pineapple put up 
under Crosse & Blackwell’s label (origin of fruit not known) 


retail for 20 cents. a tin, and Canadian canned apples in 
7-pound tins cost the consumer 40 cents. 
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There are practically no jellies and preserves of Ameri- 
can origin imported into this market. The jellies, preserves, 
and marmalades are of either English or French manufacture, 
principally the former. The imported canned vegetables come 
mostly from France, Germany, the Netherlands, and the 
United States. The principal canned vegetables of American 
production are tomatoes, string beans, sweet corn, and baked 
beans. About 300 cases of American canned sweet corn 
imported under several different labels are brought annually 
into Constantinople. Crown tomatoes and string beans cost 
the consumer 14 cents, bake beans 22cents, and sweet corn 
16 cents a tin. 


Methods of Introducing Goods. 


Practically all of the canned foods of American origin 
are shipped from American ports via Liverpool and other 
English cities. Very few consignments are shipped via Ham- 
burg. In Liverpool iarge quantities may be kept in stock 
by distributers and reshipped in small lots. The leading local 
merchants purchase their supply of canned foods from Liver- 
pool and London distributers in 50 to 150 case lots. 

The best manner in which to introduce canned foods into 
this market is through the appointment of a local agent who 
can show price lists, catalogues, and samples to the trade, 
quoting delivered prices and the duration of the voyage, and 
who can combine all his orders in one direct shipment of 
500 cases or more, consigned to himself and to be distributed 
by him to the local trade. A local dealer states that he 
recently placed an order with an American firm for 125 cases 
of canned foods, but that he would have purchased three 
times that amout had he had more concise information con- 
cerning the duration of the voyage and the ability of the 
American manufacturer to fill the order without delay. 


The direct voyage between New York and Constantinople, 
under ordinary circumstances, should not take over a month. 
The freight rate between Atlantic ports and Marmora and 
Black Sea ports, subject to change, is now $9.11 per ton, or 
approximately 30 cents. per standard case. Through rates 
from interior points of America to ports in this territory will 
be quoted to interested shippers by the New York agents of 
the steamship line accepting goods for this district. The 
import duty on all goods imported into Turkey is 11 per cent. 
ad volorem. 


TASTES OF THE PEOPLE. 
[Translated from the Deutsche Levante-Zeitung. ] 


Abundant Home Supplies of Vegetables. 

Orientals are especially great lovers of fruit and veget- 
ables, and do not wish to be without them on their table even 
in winter, and when nature gives them nothing fresh in this 
line they take to canned foods and preserves. The consump- 
tion of these is very great and is supplied partly by. local 
manufacture and partly by imports from abroad. Turkey 
produces vegetables in abundance, especially in the vicinity of 
the seacoast, and consequently there is no lack of raw pro- 
ducts for the canning industry. The Turkish vegetables 
differ greatly, however, as regards their value and are not as 
good as the fine German and French varities. 

Grocery Stores Engaged in Clothing. 

Among others, the bakkals or grocers engage in the 
preserving of vegetables in their free hours. The apprentices 
and assistants are required to prepare them, when they have 
nothing else to do, and they are cooked in an old petroleum 
tin in a corner of the store and then sealed in cans weighing 
an oke (2.8 pounds) each. These canned vegetables, natur- 
ally, are not the best which could be desired; they are poor 
in quality, badly prepared and cooked, but, on the other hand, 
very cheap, and the buyers do not desire anything better. 
Of course vegetables cooked and prepared insuch an imperfect 
Of course vegetables cooked and prepared in such an imperfect 


following are canned in the way mentioned: Beans, peas, 


; ; 
is 
oy. 


THE canninc TRADE 


MAKE 
PERFECT LABELS 


THE ADDITIONS TO OUR BUILDINGS AND EQUIPMENT 
ARE NOW COMPLETED. 


WE ARE BETTER PREPARED THAN EVER BEFORE 
TO GIVE 


Highest Attainable 
QUALITY 


AND 


Prompt Deliveries 


ASK OUR CUSTOMERS. 


THE CALVERT LITHOGRAPHING CO. 


“THE MODEL SHOP” 


DETROIT, MICH. 


Chicago Office 
938-939-940 Unity Building. 
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“THE RIGHT system” For Tomatoes 


Because It Is It is the 

The System Quickest, Neatest 

That Saves and Cleanest 

500 tons Tomatoes purchased 1000 tons Tomatoes purchased 1500 tons Tomatoes purchased 
2500 cases saved 5000 cases saved 7500 cases saved 


Process Patented by THE RIGHT SYSTEM, Ince Manufacturers 
ABERDEEN, MARYLAND 


A PERFECT, RELIABLE MACHINE 


Haller’s Fruit Washer 


FOR STRAWBERRIES OR ANY SMALL, SOFT, 
tender fruit, A few prominent concerns now using them:—Liquid Carbonic Co.. Cali- 
fornia Fruit Canners’ Ass’n. S. J. Van Lill Co., Logan, Johnson & Co. 4 machines, 
Cleveland Fruit Juice Co, Bridgeton Pres. Co.. W.N. Clark & Co., John H. Dulany 
Co., St. Louis Syrup & Pres. Co., J. Hungerford Smith & Co., Humbert & Andrews. 


THE JOSEPH HALLER CO., PITTSBURG, PA. 


Western Representative:- U. S. Bottlers Supply, 1033 W. Lake St., Chicago, Ill.; E. J. Judge, 356 Market St., San Francisco, Cal. 


Hull Mig. Co. 


125-127 East Falls Avenue 
BALTIMORE, MD. 


Gasoline Burners, Fire Pots & Heaters 


Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 


HULL'S 


PATENT 


—— MANUFACTURERS OF—— 
“COLOSSUS” PEA GRADERS 
“PERFECTION” POWER CRANES 


The SINCLAIR- SCOTT Co. = = Baltimore, Md. 


“CYCLONE” PULP MACHINES and PULP FINISHING MACHINES 
- KETTLES, CRATES, &c. 
WRITE FOR PRICES 
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bamias, tomatoes, artichokes, etc. The price varies from 2 
to 2% piasters (84-5 to 11 cents) per can. 

[Consul General G. Bie Ravndal, Canstantinople. ] 
Tomatoes are Popular. 

Tomato ketchup or sauce, which is.made here in great 
quantities, is deserving of especial attention. The Orientals 
are especially fond of tomatoes, which they relish in every 
imaginable way—raw, as a salad cut in slices, filled with rice 
and meat, and baked. They are also added as a seasoning to 
most dishes, even to roasted meats. Even the meat which is 
roasted on spits must be crowned on top by a full tomato. In 
order not to be obliged to relinquish the tomato in winter, it 
is made into ketchup during the summer. The ripe fruit is 
crushed in kegs, and the mush is then allowed to ferment. 
Then it is-pressed through coarse cloths and is hung up in 
loosely woven sacks to drip. Finally it is laid in thin layers 
on boards and cloths, in order that it may dry thoroughly 
in the air and in the sun. As soon as the marrow has thus 
become hardened it is packed in receptcles, which are made 
air-tight by a layer of fat. This ketchup or sauce is used as 
a seasoning and flavoring for meats. P 


Packing in Salt Water. 

A peculair kind of preserves in the turshu, a kind of 
pickle. For this cabbage, onions, squashes, cucumbers, beans, 
eggplant, cauliflower, turnips, and beets are used. The pre- 
paration is very simple, and consists in cutting up these 
vegetables fine and placing them in salt water. The turshu 
is very much in favor, and a great lover of this dish is the 
former Grand Vizier, Said Pasha. The water soured in this 
way is regarded as very healthful, and the fact that three 
soldiers died of cholera last year after drinking it is the 
exception which proves the rule. 

Vinegar preserves are made to a less great extent, and 
the above-mentioned vegetables are those used 


If its RIGHT 


preference to the others. 
ties to prove this statement. 


Replying to yours of the 13th would say that the Viner 
Feeders purchased from you in 1911 and 1912 have been satis- 
factory in every way. They have given us no trouble what- 
ever. Yours truly, 

HAMBURG CANNING CO. 
Hamburg, N. Y.. Dec. 14th, 1912. D. C. Pierce, Secty. 


I. N. WHITE 


THE Canning TRADE 


MANUFACTURER 


Fruit Preservation Methods. 

Preserved fruits are manufactured in Turkey in only three 
varities, namely, pekmez, pestil, and olives. 

Pekmez is made from the juice of grapes. This is 
thickened by cooking over a slow fire and constant stirring, 
during which process certain sweet-smelling herbs are added. 
The thickened juice is either sold as sirup or the process is 
continued until the juice is thoroughly hardened. Then it 
is allowed to cool and is laid out in thin cakes on boards to 
dry in the open air for several days. Hereupon the mush 
which has cooled is mixed with walnuts and kneaded around 


strings forming in this way a sort of sausage. In this form 
it is called djeviz-pekmez. 


Pestil is prepared from apricots and plums. These fruits 
are cooked, their pits taken out, and thickened. The cold 
mush, which must not be burned, is then spread on zinc- 
plated copper sheets, and is then warmed from beneath by a 
slow fire. In this way the slices dry quickly and are cut into 
strips and rolled togeather. Pestil keeps for a long time and 
is eaten either raw or is soaked in water and cooked into 
sauce. [The making of apricot paste in Syria was described in 
Daily Consular and Trade Reports for June 19, 1912.] 
Extensive Use of Olives. 

Olives are laid either in salt water or in barrels in 
salted layers. In the former case they remain green and hard; 


in the later they become black and soft. The consumption 
of olives is very great, as they are almost the only other food 
eaten by the pporer classes with their dry bread. The pre- 
paration of canhed vegetables described at the beginning of 
the article is to a certain extent a house industry, but there 
are some real preserving factories in Lampsaki, Kartal, etc., 
which, in addition to canning vegetables, also manufacture 
fish preserves. 


The better grades of canned vegetables are imported 
from abroad, partly from France and partly from Italy. Ger- 
many is creditably represented with its Brunswich asparagus 
and its Strassburg sauerkraut. 


I’s a WHITE 


The attention of Pea and Bean packers is called to the merits and advantages 
of using a reliable and economica] Viner Feeder in conveying your vines from the 
farmers’ wagons into the big viners, without handiing. 
machine and one that will pay for itself the first season is found in 


The WHITE Viner Feeder (Peas or Beans) 


This viner feeder will handle green lima beans equally as well as peas, and 
is the only machine on the market that will do this. 
has been in direct competition with other makes and has always been retained in 
Names and addresses will be furnished to interested par- 


The greatest labor saving 


The WHITE viner feeder 


READ THE FOLLOWING TESTIMONIALS FROM PRACTICAL USERS 
F (New letters appear each week) 


We have used your Viner Feeders for feeding lima beans 
into the Chishalm-Scott Viners for the past four years. They 
have very few wearing parts, and are entirely satisfactory. 

Yours truly, 
C. B. AYARS CANNING CO. 
Bridgeton, N. J., Jany. 6th, 1913. 


Mt. Morris, N. Y. § 
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Listen! 


The remarkable reception accorded the new Knapp Labeling 
Machines by our old customers as well as new ones is certain- 
ly gratifying, particularly as we have recently made no 
special advertising effort. 

Our sales were never so large, the machines never so good. 

Although, we are increasing our facilities for handling this 
increase of business, it is best to order early to insure prompt 


shipment. Each machine fully guaranteed. Let us tell you 
more about the KNAPP WAY. 


The FRED H. KNAPP COMPANY 
WESTMINSTER, MD. 


The Invincible Green Corn Husker 


met all competition, all conditions and all requirements in 1912 
AND 


Every 1912 Invincible Husker Was Accepted And Settled For. 


This is a unique record in the Corn Husking trade. No other machine has had every 
machine accepted and settled for. 


There is going to be a great demand for the INVINCIBLE for 1913. prearn it is 
evident, and we have now booked a number of orders. Last season we were forced to dis- 
appoint some of the canners because of the late date at which they applied, and our crowded 
condition. We urge you this season to decide the matter early and if you want the 
INVINCIBLE get the order in in time. Let us build them for you this winter. Ship 
ment need not be made until you say so. 


Remember, WE GUARANTEE THE MACHINE TO SUIT YOU. There is no 
tisk on your part; we assure all there is. 
Write us now. 


Invincible Grain Cleaner Co. 
Silver Creek, N. Y. 


The California Market 


Canned Food Week being well supported—Rain benefits all crops—Pea pack 
will be light—Fruit.crops promise to be light—Heavy shipments of 
goods to Europe—Japan will possibly reduce tarrif on Canned Foods. 


Reported by Telegraph 


San Francisco, Cal., March 28, 1913. 


Canned Foods Week Splendidly Backed.—With the 
great event of the year, National Canned Foods Week, now 
close at hand, California packers are commencing to place 
their advertising plans in execution, and from present indi- 
cations the work of the National Committee will be supple- 
mented in this territory in a splendid fashion. Many of 
the large packers have arranged to advertise to the public 
quite extensively during the first week in April and have 
planned to make some exceptionally striking window dis- 
plays of California canned products. The jobbing trade is 
also assisting in this work, but as far as can be learned 
none of the local houses will do any newspaper advertising 
of their private brands. Wide-awake packers are of the 
opinion that the publicity secured during this week will be 
of great value, especially the newspaper articles. 

Rain at Last.—Following a dry spell of several 
weeks’ duration a most welcome rain has visited Northern 
California, doing an immense amount of good and relieving 
the crop situation materially. In many sections the precipi- 
tation for the season is still less than half of the normal to 
date and bumper crops are not expected, but the outlook 
is more favorable than was the case a couple of weeks ago. 

Asparagus Packing.—No asparagus is being packed 
as yet, and it will be after the first of April before opera- 
tions can be commenced at any of the canneries. The re- 
cent rain has done an immense amount of good to this crop, 
and a few warm days will result in a rapid growth of grass. 


From advices received from Eastern points by packers, it is . 


believed that the consuming demand is on the increase and 
that last season’s pack will soon be cleaned up. The heavy 


selling lines are now out of packers’ hands, and all grades 
are in light supply here. Opening prices on the coming 
pack have not been named, as yet, but are expected shortly. 
There has been some business done in futures, but buyers 
seem disposed to wait until later before placing orders, and 
packers have been in no rush to go after business owing to 
the unfavorable crop outlook. It is probable that a lighter 
pack will be put up than was the case last season and that 
prices on some grades may be higher. 


Pea Pack Looks Unfavorable.—The outlook for the 
California pea crop is not especially favorable, and a lighter 
pack is expected this season than was the case a year ago. 
The acreage is about the same as last year, but the vines 
are not in a good condition, owing to the dry, cold winter. 
Anticipating a light pack canners have not been pushing the 
sale of this article, preferring to wait until conditions are 
more settled. The prices being asked are slightly higher 
than those prevailing last season. 

Outlook for Light Fruit Crop.—A cold snap visited 
the interior valleys of the State last week, and some damage 
was done to peaches, but it is too early to determine the ex- 
tent of this. It is not believd, however, that this was ex- 
tensive, as the temperatures recorded were not excessively 
low. The deciduous fruit trees of the State, taken as a 
whole, are not in good condition, the growth of new fruit- 
bearing wood being smaller than usual, owing to the past 
two dry seasons. A heavy fruit crop is not expected, and 


without doubt large sizes will be scarcer than was the case 
last year. 


The California Legislature is now busily engaged in 
cleaning up its work for the session and the Name on the 
Label Bill will be disposed of shortly as well as other legis- 
lation of direct interest to canners. Canners are divided in 
their opinion of the merits of the label bill, some being 
strongly in favor of it and others being of the opinion that 
the passage of the measure in this State alone would be dis- 
astrous. C. H. Bentley, of the California Fruit Canners’ 
Association, states that his firm is against the passage of 
the Juilliard Bill in its present form, as this would mean 
that many large Eastern buyers would purchase their 
canned fruits in other canning districts. He does not look 
with favor upon the passage of a National law of this kind, 
believing that jobbers are in a better position to push their 
private brands than canners would be. P. C. Drescher, rep- 
resenting the Wholesale Grocers’ Association of California, 
recently appeared before the Judiciary Committee of the 
Senate and urged the passage of the Boynton Bill, which 
provides: that the net weight of the contents of all cartons, 
tins, packages, etc., be printed on the label, but spoke 
against the Name on the Label Bill. The extension of the 
eight-hour law to all classes of women workers is being 
vigorously opposed, and petitions bearing the names of 
thousands of women have been presented, asking that they 
be allowed to work at piece work during the brief fruit- 
packing season. The change in the present law was not 
proposed by anyone interested in the fruit business, but 
was designed by the hotel owners in an effort to have the 
existing law repealed. 

Tomato Market.—The demand for spot tomatoes is 
showing more life and some heavy sales have been made re- 
cently for shipment out of the State. The Navy Department 
is now in the market for 100,000 pounds of canned tomatoes 
to be delivered at the Mare Island Navy Yard, California, 
and bids will be opened at Washington on April 8. Packers 
still have stocks of standards, but solid pack are in light 
supply. 

Heavy Shipments to Europe.—According to figures 
compiled by Robert C. Reid, of the marine department of 
Balfour, Guthrie & Co., local agents of the Harrison Di- 
rect Line, the season’s movements of canned goods to the 
United Kingdom amounted to 1,396,000 cases, consisting 
of 966,000 cases of California fruits and 430,000 cases of 
salmon. 

Coast Notes.—William F. Bunker, honorary com- 
missioner of foreign trade for the San Francisco Chamber 
of Commerce, is now in Japan making an investigation of 
trade conditions there. He states that negotiations for a 
reduction in the Japanese duty on canned and dried fruits 
are progressing favorably, and that the desired reduction 
will probably be made. 

The salmon market is very quiet, with pinks now at- 
tracting more attention than any other grades. The de- 
mand for chums is extremely weak, and the call for reds 
is lighter than it has been for some time. 

Canned shrimps are very scarce on the Coast, with 
prices extremely high. 

“BERKELEY.” 
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Read TOMATO CULTURE-- 1913 Edition 


A BOOKLET THAT WILL HELP YOUR GROWERS 


Steel Factory Stools are 
Fire and Wear Proof 


WE build special angle steel 

stools—very solid construct- 
ion—dark green enameled—special 
turned foot—pressed steel or hard 
wood seats as desired—allheights— 
with or without back. No. 4 with 
12” diameter steel seat is a mighty 
fine proposition—ask ahout it. Send 
for complete steel factory equip- 
ment catalog today. Will show you 
positive saving on your equipment 


OUR REPRESENTATIVES 


§S. O. Randall’s Son, Baltimore, Md. 
Bert C. Keithley, Indianapolis, Ind. 
T. M. Lothrop, Chicago, Til. 


Angle Steel Stool Co. 


TO SECURE BETTER TOMATO CROPS 


Sample copy on request Price $5.00 per 100 


w. A. VAN CAMP, 2814 Ashland Ave., Indianapolis, Indiana 


BUSINESS-GETTING PUBLICITY 


for canners and packers is the kind that brings them 
orders, creates a name and a reputation for their 
brands and goods, and keeps the retail grocer ‘‘boost- 
ing’’ all canned foods to his customers and friends 
The best way to reach and educate the retail grocers 


is through OTSEGO, MICH. 
The RETAILERS’ JOURNAL , 
The Magazine of the Grocery Trade , CANTON BOX COMPANY 
Published Monthly at 2501 to 2515 Boston St., Baltimore, Md. 
86 La Salle Street “CHICAGO, ILL. PACKING BOXES 
Made up or in Shooks. _ Cargo or Carload. 


How about your soiled and rusty cans? 


MAIER’S SILVER LACQUER, 3 


will give them, a clean and bright appearance 


JOHN G. MAIER’S SONS, The Lacquer People. 


Manufacturers of 
LACQUERS ALL COLORS FOR CANNERS USE. Baltimore, Md. 


NEW AND REBUILT MACHINERY ALWAYS ON HAND 
DOUBLE KING TOMATO FILLERS 


A. K. ROBINS & CO. 116 Market Place - Baltimore, Md. 


The BROWN, BOGGS CO., Ltd. 


HAMILTON, CANADA. 


SOLE CANADIAN AGENTS FOR 


THE AYARS MACHINE CO. HUNTLEY MFG. CO. CHISHOLM-SCOTT CO. 
THE FRED H. KNAPP CO. TACKS MFG. CO. MORRAL BROS. 

S. M. RYDER & SON. BOUTELL MFG. CO. W. A. TRESCOTT 
WM. S. KERN BURDEN & BLAKESLEE SINCLAIR-SCOTT CO. 


Cc. J. TAGLIABUE MFG. CO. 


WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 
THOMAS TOMATO SCALDER, THOMAS SANITARY PREPARING TABLES, u 
THOMAS CONVEYORS, FRANK HAMACHEK PEA VINER FEEDER, W. A. TRESCOTT e 
FRUIT & VEGETABLE GRADERS, MORRAL GREEN CORN HUSKERS, *% 
W. E. B. PATENT GASOLINE GAS MACHINE. 


WE SUPPLY COMPLETE MODERN INSTALLATIONS FOR CANNING FACTORIES 


. 


As Brokers View the Market 


Latest information from many sections of the country as viewed by the leading Brokers 
—Reports mainly by wire—The canned food situation’as IT IS. 


BALTIMORE. 
March 29, 1913. 

Though less active during this week, the demand for Fu- 
ture Tomatoes shows increasing confidenee on the part of the 
jobbers in nearly all sections. There is no increase in the 
size of the orders, but they are well scattered, and in many 
cases they are repeat orders, which, of course, means that the 
retailers are commencing to take an interest in the goods. 
The developments during the week show, to some extent, that 
the growers are more willing to meet the canneis half way 
and fix upon a fair price per ton for next season’s crop. The 
canners have been consistent in their attitude on that question, 
and the growers are showing a disposition to listen to reason. 
The problem of securing sufficient labor at the country can- 
ning houses next summer is one that cannot be met and solved 
until the packing season is on, but it has been recruited by 
newcomers in that field of endeavor, notwithstanding the 
higher wages offered. There will be the usual fluctuations in 
the market prices, as a matter of course, but for the present 
the market is inclined to continue for a while longer around 
the quotations of today. 

For spot Tomatoes there was less demand this week, the 
weather conditions in a large part of the country being so very 
unfavorable for the distribution of them. April is always 
considered to be the opening month of the spring trade in To- 
matoes, and much is expected for the coming month. The 
policy of the canners to hold their prices at the present quota- 
tions, until the growers make a reasonable price for the next 
season’s crop, will be maintained by them, but the demand 
for the canned article from now on will doubtless govern the 
situation. Among the offerings of the spot goods are some 
attractive brands of quality that merit attention, samples of 
which are available. 

There were few crders, comparatively, for straight car- 
lots of any line of vegetables this week, and no one article 
was more prominent than another.. The only exception being 


low-priced corn, for which there was a fair demand, and sev- — 


eral lots changed owners. There was the usual everyday buy- 
ing of small lots of various articles, but there was no snap to 
the business, and the prices were, substantially, the same at 
the close of the week as they were at the end of the week 
before. 

Next to nothing doing in canned fruits this week, and 
there are no developments in them of more than ordinary in- 
terest. There is some buying of future Pineapples, and the 
market is so well-cleaned up of the spot goods that the orders 
for shipment out of the early pack may tax the canners to keep 
up with them. In the other lines of fruits for future delivery 
there have been little or no dealings up to this date. Rumors 
of short crops this season are not a safe basis on which to 
buy fruits for future delivery, at least not for the present. 

It looks safe to buy Cove Oysters for your requirements 
up to October next. The Baltimore canners are carrying the 
smallest surplus stocks in years, and the canners in the South 
are short. also. 

THOMAS J. MEEHAN & CO. 


ABERDEEN, HARFORD COUNTY, MD. 


Aberdeen, Md., March 26, 1913. 

Tomatoes.—The Tomato market has displayed more ac- 
tivity during the last week than in any previous week in the 
New Year. Inquiries are coming for both Spots and Futures 
from many directions. It looks as if the effort which has 
been made towards Canned Foods Week was already produc- 
ing results. The opening of Lake and rail for Western ship- 
ments is also having its effect. It now looks as if the slum- 
ber of the long, dull winter season which we have,been experi- 
-encing were at an end, and with the opening of Spring the re- 
vival in the market seems at hand. The Spot No. 3 Standards 
which have been offered at 80c. have been and are being pro- 
nounced unsatisfactory, and the 82%c. and 85c. goods are in 
more active demand, as buyers are realizing that the better 
grade of goods is scarce, and if they would obtain satisfactory 
quality to offer their customers, they must pay the 2% to bc. 
a dozen more. 


The packers and growers are gradually getting together 
after the long deadlock. Prices for raw stock are much high- 
er than conditions would justify, and on account of the high 
prices demanded for the raw material, packers are much dis- 
couraged over the outlook, and are very much disinclined 
towards a large acreage, feeling it is useless to make a mighty 
effort and then swop dollars, as the prices being offered for 
Futures do not afford a living profit to the most capable man- 
agers and to the average packer, figuring only the cost of pro- 


duction, hence the conservative packers are not pushing sales, 
feeling that they would rather wait until the goods are packed 
than anticipate a loss in advance. 

While some are offering No. 3 Standards at 80c., the more 
conservative and reliable packers are not willing to accept 
under 82%c. for Standards, and proportionately higher prices 
for Extra Standards and Fancies, which require more care- 
ful selection of raw material and much extra care in handling. 
They feel even at the higher range of figures that some of 
them are willing to accept that the margin between the cost 
and selling price could be easily wiped out by such crop and 
labor conditions as were experienced last year, leaving them 
nothing for their season’s work. Consequently, there is little 
doing in the future game as yet, and it would be well for 
buyers who are placing business at the lower basis of offerings 
to consider well both the reliability and responsibility of their 
seller. 

The Tomato game as it has been played from the buyer’s 
standpoint has been losely played. Some buyers that received 
a full delivery in 1912, when there was a heavy pack, might 
be inclined to gamble and place their business again with irre- 
sponsible sellers, but they should bear in mind the experi- 
ences of 1911, and the safe policy would be to follow the exam- 
ple of the burnt child who dreads the fire rather than gamble 
with the situation. Yet there is a weakness in human nature’ 
which predisposes a disposition to gamble, and those who 
prefer to pursue this policy should be good losers, and not 
howl after they get hurt. There are conservative, reliable 
and responsible packers to be found who have made good in. 
the past and who are willing to book business for future de-. 
livery on a reasonable margin of profit, and buyers who pre- 
fer to play a safe game are placing their orders with this class 
of packers. 

Corn.—Cheap Corn is moving in volume. The better 
grades are in small compass, and the latter kind are com- 
manding high prices where needed. It is hoped that the ef- 
forts made during Canned Foods Week will put a big ‘“‘crimp” 
in- the holdings of Spot Corn, and judging by the large sales 
and the big demand recently experienced for the cheaper 
grades, it looks as if this was being anticipated by many 
buyers, notwithstanding the acknowledged large supply of Spot 
Corn of the cheaper varieties. It is remarkable that the 
prices have held as firmly as they have; in fact, they are 
higher today than they were a few months back. It is possi- 
ble that much of the cheap Corn has gone into consumption. 
This is encouraging for the future, and while prices are still 
low, goods are moving and stocks in first hands are being ab- 
sorbed. 

Packers universally feel the need of curtailment in 1913. 
There is universal talk of curtailment of acreage. and lower 
prices are being offered for raw material, which leads to a 
natural reduction in the contracted area. 

We believe every effort will be made to get away from 
the packing of the poorer grades and towards the packing of 
the better grades. This is also an encouraging sign, and 
every packer should do his part not only towards curtailment 
of acreage, but towards the improvement of his pack, and the 
greater the effort made along these lines the sooner will the 
industry be gotten into a healthy condition, where reasonable 
profits will once more be realized, and present demoralized 
feeling become a thing of the past. There is no other sane 
and rational way for the packers to work at the situation. It 
is useless to always expect Providence to come to the rescue 
of those who follow heedless ways, but by a slow pull, a hard 
pull and a pull all together we will all once more find our 
feet upon a solid foundation of normal stocks and reasonable 
profits. 


WM. SILVER & CO., Inc. 
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CANNED FOODS WEEK. 


Aberdeen, Md., March 26, 1913. 

The efforts of packer, jobher and retailer will all be,cen- 
tered in making Canned Foods Week a howling -success. 
Neither time, money nor effort has been spared—and it is to 
be devoutly hoped that the co-operation and labor of the vari- 
ous interests will be crowned with success. 

Canned foods are a boom to humanity in their purity, 
cleanliness, economy and comfort. To the dweller in the town 
or city canned vegetables are cleaner and fresher than is the 
food which is obtained at the best conducted market. Vege- 
tables are gathered direct from the fields to the factory—and 
within the space of a very short time are placed in cans her- 
metically sealed, subjected to intense heat, which kills all 
germs—and are the nearest approach to the luxury of the 
countryman who in the morning gathers his vegetables from 
his garden—thence they are taken to the kitchen, cooked and 
prepared for the time, and served at his noonday dinner. 

Those who are interested in the business do not suffi- 
ciently preach this doctrine—but let everyone interested begin 
on Monday morning and never let up until Saturday night, and 
if each one faithfully does his share there will be such an 
impetus given to canned foods as was never felt before, the 
result of which will last through all the remaining days of 
the year. 

It is ridiculous that Uncle Sam, with his one hundred mil- 
lion children should not consume more canned foods than he 
does—and the reason is that half the people do not know and 


Favorably. 


THE J. M. PAVER COMPANY 


PAUL. W. PAVER, General Manager 


BROKERS EXCLUSIVELY IN 
CANNED FOODS 


326 RIVER STREET = - 


appreciate their value-—and if we will get really enthusiastic 
and preach the gospel about them, which we know to be true, 
there is scarcely any limit to the impetus which will be given 


to the industry. 
WM. SILVER & CO. 


LOUISVILLE, KY. 
March 28, 1913. 

Flood conditions have completely demoralized business in 
the Louisville market. There have been no trains North and 
none going North for two days, and only one or two trains 
are running to the South. 

Jobbers are very much disappointed because they can 
neither receive orders from thtir salesmen nor ship the goods 
if they had the orders. The result is that buying is absolutely 
at a standstill, and it will probably remain quiet for a week, 
until conditions readjust themselves. Excessive rains will 
make work late in the fields and will unquestionably effect 
canners’ crops. 

PICKERELL & CRAIG CO. 


WAUKESHA, WIS. 

March 28, 1913. 
There has been considerable inquiry during the past week for 
fancy No. 3 Alaskas, with very limited offerings on the part 
of holders. Spot stocks in W‘sconsin are very small and are 
melting away very rapidly. Packers are well booked up on 
futures, but occasional orders are still coming in at no con- 

cession in prices. 5 
CRARY BROKERAGE COMPANY. 


“WE PAVE THE WAY” 


We pave the way for 
the Packer to a broader, 
larger and better distri. 
bution of good quality 
Canned Foods. 


CHICAGO, ILLINOIS 


JOHN A. LEE JOHN B, HENDERSON 


(LOnG DISTANCE PHONE, HAYMARKET 376‘) 


LEE BROKERAGE COMPANY 
(NOT INCORPORATED) 
657 W. RANDOLPH STREET, 
BROKERS IN 


ALL KINDS OF CANNED FOODS 


Members National D. F. & Canned Goods Brokers Assn. 


Refer to—Any Wholesale Grocery House in Chicago; Mid City Trust. 
& Savings Bank, Chicago; Editor of The Trade, Baltimore. 


CHICAGO 


PICKRELL & CRAIG CO,, Inc. 
... BROKERS... 


CANNED FOOD SPECIALISTS 


CANNED FOODS DEPT. 


J. L. Craig Paul Fishback Louisville, Ky. 


H. FITZGERALD 
CANNED GOODS BROKER 
Sweet Potatoes Tomatoes 


SUFFOLK = VA. 


Spinach 


HIGHEST AWARD WORLDS FAIR 


DISTRIBUTED BY 
A. J. POSTON, 


Columbus, Ohio 


L. C. KISTLER, 
Kansas City, Mo. 


We want a Distributor in the Baltimore District for BANNERMAN’S PHENYLE DISINFECTANT 


DRY-POWDER NON-POISONOUS 


MANUFACTURED BY 


BANNERMAN CHEMICAL CO. 
SYRACUSE, NEW YORK 


own to the Gnnin¢ 
| 
| 


BALTIMORE, NEW YORK AND CHICAGO CANNED FOOD MARKETS, 


Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. Baltimore, New York or Chicago, and Subject to the Usual Discount 
for Cash. Baltimore Prices Corrected by Brokers; New York and Chicago by Special, Correspondents. 


UP-TO-THE-MINUTE 
CANNED VEGETABLES CANNED VEGETABLES—Continued. 
Baltimore York Chicago Baltimore New York 
ASPARAGUS*—( California) SAUERKRAUTY-Best Quality No. 3........ 69 65 
cs White Mammoth No. 2%....... $2 85 2 35 2 65 ae Standard “5 55 a 
‘ Green “ 2% 2 40 2 25 2 40 3 85 85 
White, Large 2%........ 230 215 235 285 2 95 
“ Pp &“ “ 9 SUCCOTASH{-Green Beans No. 2....... 85 go 
Green, 220 195 £215 Dry Beans 80 82% 
White, Medium I95 220 Maine go 
Green, 215 1 80 go POTATOES}-Jersey No. 3....... 80 &5 
White, Small I 75 2 00 Standard 3....... 7° 75 
ss Green, I 90 I 60 I go Jersey 
Tips White, 225 %230 £235 Southern 1o....... 250 275 
I 25 25 I 25 
“ “ Green, Square 2 05 2 10 215 TOMATORSS Extra Stand. 87% 
BAKED BEANS{-No. 36 38 36% Seconds 80 82% 
37 4° 37% “ Standard $2% 67% 
“ In Sauce.............. 526& 55 57% eacy 325 350 
“ “ 67% 70 67% Standard 10....... 285 3 15 
ss 7° 72% 7° No, 2 Stand. Md. f.o.b. Co. 60 67% 
BEANS{—Refugee Size 1 Whole No. 3....220 £25 £95 87% 
“ String, Standard Green a, 57% 65 “3 Fancy San. Cans Sinch....... 115 1 20 
ss 2 40 2 60 
2 30 2 50 2 40 
Red Kidney, Stand 60 62% 65 | APPLES{-Maryland, 185 200 
Cut 8s | apRIcoTS—cala. Stand. I 55 
RI tand. 
No, 2 Evergreen Stend.......... 57% 60 65 BLACKBER Standard Fo 4 
‘* 2 Shoepeg 60 62% ...... “ to 
ss Extra 65 67% 70 Preerved “ 3... af “4 
PEAS*-No. 1 Ex. Sifted E. “ White “ I 27% 
2 Early June Stand.................. 120 125 #1 20 Ex. Preserved......1 30-1 40 
“ 9 Ex. Stand. Early Junes.......... I 25 I 30 I 25 
1 65 65 GOOSEBERRIES ta d. Ni 80-90 
“ 2 Extra Fine Sifted....... 185 1 85-6 450 4 
2 30 2 35 PEACHES*-Cala. Stand. No. 2%, L. 
“ 1 80 
| jan Bx.Stand. 3%, “ 195 2 00 
eS “ 2 Ex. Stand. Marrowfats I 10 I 0§ No. I Ex. Sliced vee ue 95 97% 
PUMPKIN}-Standard No. 3 55 60 55 3 Standards, White......... ...... I 32% 


Chicege 
go 
85 
I 
3 60 
I 00 
82% 
I 10 
I 20 
I 00 
I 05 
97% 
95 
75 
4 00 
3 60 
75 
97% 
115 
3 §° 
85 
2 50 
85 
2 10 
1 75 
I 60 
ge 
4 4 50 
IIe 
I 40 
5 95 
go 
115 
I 00 
I 25 
2 40 
8 50 
95 
5 00 
: 1 85 
2 00 
I 40 
85 
: I 00 
I 60 
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CANNED FOOD MARKETS—Continued. 


” ” 
” ” 
” ” 
” ” 
” ” 


PEARS{-No. 2 Seconds in Water 
2Standards”’ 
” 2Ex. in Syrup 
. 3 Seconds in Water 
3 Standards in Water... 
” ” 3 Ex. 
vINE- Bahama ee Extra No. 
APPLB* Grated ” 
Sliced Std.” 
” ” Grated ” ” 
Hawaii Sliced Extra 
Stand. 
Extra 
Stand. 
Grated Extra 
” ” Stand 
” Shredded Syrup 
Crushed Water 
Eastern Pie Water 


PLUMSt—Water 
Syrup 
Water 
No. I Black Water 
I Syrup .. 
” ed 
Water No. 2 
2 
Black 
Red ” ” 2 


3s 


PAK HH NN 


Black Water Io 
STRAW- Ex. Stan. Syrup No. 2 
BERRIES§— Preserved 
Preserved 
Standard 
Extra Preserved 
Preserved 
Standard Water 


CANNED FISH. 
HERRING a. No, 2 


” 10 oz. 
8 oz, 
és Selects 6 oz. 
” ” 12 oz. 
SALMON—Sockeye Tall 
Flat 
” 

Red Alaska Tall 
Fiat 

Cohoe Tall 

Flat 


” ” 


Pink Tall 
Columbia 


” 
Chums, Talls.. 
Medium Red, Talls 
SHRIMPt-Wet or Dry No. 1% 
sis Wet or Dry No. 1 
(Baltimore Shrimp prices f.o b. Mississippi.) 


RSS 


nw 


(2) wk Tht. Meehan & Co., Brokers 

“ 6. Cranwell & Co., Brokers 

* “ Shriner & Co., Brokers 

“ HL Taylor & Son, Broaers 
New York and Chicago prices Corrected by Special Correspondence. 
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REGULAR AND SANITARY CANS 


F. O. B, SHIPPING POINT. 
Season 1913. Prices in effect January 1. Car load lots only. 


Regular, or Cap Hole Cans. 


The American Can Company, Boyle Can Company, Continental 
Can Company, Johnson-Morse Can Company, Southern Can Com- 
pany, quote the following prices for Cap Hole Cans:— 

: January February March 
Size Opening { Net Cash on Delivery 
I 1% in. $9.00 $915 £ 9.30 
2 1% in. 12.00 12.25 12.50 
2% 21-16in. 15 75 16.05 16.35 
2 1-16 in. 


16.25 16.55 16.85 
3Jersey 21-t6in. £7.25 17.55 17.85 18.25 
10 112-lbs, 2 1-16 in. 


42 42.60 43.20 44.00 
Solder Hemmed Caps, per thousand, 1% inch, $t.10; 21-16 inch, 
$1.60; 2% inch, $1.85; 2 7-16 inch, $2.00. 


After 
March 
$9.50 
12.75 
16.75 
17.25 


OYSTER CANS 
2-11-16 inch diameter 2-K% inch high 


Sanitary, or Open Top Cans. 

The American Can Company, Boyle Can Company, Continental 
Can Company, Johnson Morse Can Company, Sanitary Can Com- 
pany, Southern Can Company, quote the following prices for 
Sanitary or Open Top Cans:— 


After 
March 


1§.00 
19.50 
20.00 
20.50 
22.40 
45.00 


January February March 
{ Net Cash on Delivery 


$ 0.65 $10.80 
14.50 14.75 
18.80 19.10 
19 30 19.60 
19.80 20.10 
21.80 22.10 


10 11.-lbs. 43 60 44.20 


OFFICIAL STANDARD SIZES OF CANS. 
HOLE AND CAP ANS DIAMETER. HEIGHT. 


CANNERS’ METALS. 


5 torotons 1to4tons 
48 25 
48 25 
PIG LEAD— Omaha or Federal 435 445 
SOLDER—Drop and Bar 
Wire Coil 


TIN PLATES. 
14x20, 107 lbs. Base Bessemer Steel...... 
14x20, 100 lbs. ‘‘ Bessemer Steel 
14x20, 95 lbs. ‘* Bessemer Steel .... 
14X20, 90 lbs. Bessemer Steel....... 


PEACHES}-No. 3 Selected, Yellow......... 
3 Pies, Unpeeled............. 85 85 
2 85 2 50 
4 25 3 50 
55 60 
65 67% Fs 
qo 75 &5 : 
75 I 00 
go I 20 
I 75 
avon! I 60 
Me... 2 45 2 35 
2 10 ; 
I 65 Per M. 
4 go 6 ae 3-% 3-5-16 II.00 4 
I 20 I 25 
I 10 I 0§ $to 50 
I 45 I 70 18 50 
go 92% go 3 4% inch 19.00 
go go 
5 25 5 50 
3 00 2 60 
OVSTERS§-Stan. 5 02. NO 75 80 80 4-93-16 
ae “oe 
MED, 2 35 
1 37% 
1 12% Made 
I 05 gxIo 8x10 
25 23 
25 23 
- “ Wire Segments...... 26 25 23 ; 
F. O. B. MILL 
3 75 


Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. 


your opportunity your time is lost, together with money. Rates upon application. 


If you fail to see and accept 


Machinery For Sale. 


Machinery For Sale.—Coutinued 


For Sale-——One Colbert Rotary Tomato Filler, in A 
No. 1 condition, used in packing about 1,000 cases. 

Also one Harris Hoist, in No. 1 condition, with 70 ft. 
of iron track. 

Ten 40°x72” opened top kettles with 40 crates to 
match, as good as new. 

40 Double-whezled trolleys with track, 4 switches, 
2 right and 2 left. . 

If you want good articles at low prices inquire imme- 
diately. 

WINTERS & PROPHET CANNING CO., 
Mt. Morris, N. Y. 


For Sale—New and rebuilt machinery. A. K. 
ROBINS & CO., Baltimore, Md. 


For Sale—Machinery Overhauled, Rebuilt—Rare 
Bargains for Quick Sale—3 Hemingway 40x72 Retorts; 
Hawkins, Ayars, Power and Cox Hand Power Cappers; 
all style Corn Cookers; Tomato Fillers; Boilers, En- 
gines; M. & S. Silkers; Harris Hoist; Morral and Model 
M. A. Corn Cutters; Baker Double Dump, Remington 
Scalders; Double Seamers; Dynamos and Switchboards ; 
Sprague and Hawkins Exhausters; Kraut Cutters; Mon- 
itor, Eureka and Rotary Pea Graders; Pea Fillers; Corn 
Mixers; Copper Jacketed Kettles; Blowers; Carburet- 
ors; Thermometers; Wagon and Dormant Scales, and 
about ‘everything used in a canning factory. Let me 
have your inquiries and see if I cannot save you some 
money, considering quality of machines. Every ma- 
chine sold under guarantee, HUGH ROSS, Woodbine, 
Pa. Telegraph office, York, Pa. 


For Sale.—One King Tomato Filler, made by Ayars 
Machine Co., Salem, N. J., used only one season. One 
Cox Scalder, built by Cox Bros., Bridgeton, N. J., in ex- 
cellent condition. Both machines can be seen near Mill- 
ville, N. J. Address Box W 22, care The Canning Trade. 


For Sale—One 8 Iron Star Capper, wiper and acid 
machine; all in good repair, $225. 
One B. & M. Filler, $50; one straight-away exhaust 
box, $50. Above prices are f. o. b. shipping point. 
Address BOX A 81, care The Canning Trade. 


For Sale.—One Standard Ayars Universal Continu- 
ous Capper for No. 1, No. 2, No. 3 and No. to cans; fitted 
with solder feed and tipper for both 134” and 2 I-16” caps. 
THE COLUMBIA CONSERVE CO., Indianapolis, Ind. 


For Sale.—Two (2) 60 H. P. Tubular Boilers, manu- 
factured by the Erie City Iron Works; both in good condi- 
tion, and for sale at a bargain. - Write 


CHAS. T. WRIGHTSON, Easton, Md. 


For Sale Cheap.—One each, practically new, M. & S. 
Corn Cooker, Queen Anne Corn Cooker, Huntley Pea 
Washer, Ballard Pea Filler and Ayars Pea Filler. 

Address “MARYLAND,” The Canning Trade. 


For Sale.—Hawkins Capper and Auto Tipper; 1 Mer- 
rill-Soule Corn Cooker; 1 Model “M” Corn Cutter; 1 
Bucklin Pea Filler; 1 Merrell-Soule Corn Mixer; 1 Per- 
fection Power Crane. The above machines are all in 
first-class condition. D. E. WINEBRENNER CO.,, 
Hanover, Pa. 


For Sale—Two Remington Tomato Scalders, also 
forty Tomato Peeling benches; all in good condition. We 
will sell cheap to cash buyer. Address “E,” care of The 
Canning Trade. 


For Sale.—At bargain, one Hawkins Capping Machine, 
in excellent condition. Address 
FREDERICK CITY PACKING CO.. 
Frederick, Md. 


For Sale—A small, second hand, continuous Capping 
system, equipped with 3 Handy Cappers, a wiping machine 
and complete conveyor belts. A straight-away capping 
system, handling all sizes from No. 1 to No. 1o from filler 
or filling tables to process kettles ; complete and in fine con- 
dition ; price, $250 f. 0. b. cars. . 

One Sprague Corn cutter, price $50. 

One continuous, dry steam cooker for sweet potatoes 
or pumpkin, equipped with sprocket chain drive, complete 
and in good condition ; price $200. 

Address Box A 25, care The Canning Trade. 


We have left two Hawkins Machines, in good working 
condition. Will close these out for $100.00 cash each. 
BURT OLNEY CANNING CO., 
Oneida, N. Y. 
Factories For Sale. 
For Sale.—A first-class sanitary equipped Canning 
and Catsup Factory in South Jersey; has unlimited ca- 


pacity and ready for operation; beautiful surroundings, 
seven (7) acres of land and a fifty (50) acre pond with a 


| 45 H. P. turbine supplying power to run machinery. 


Can ship by rail or water, and is in the midst of a large 
farming district where all kinds of vegetables and fruit 
are grown. It is about 20 miles from the most popular 
seashore resorts. Reason for selling is owner’s health is 
failing. For further particulars inquire, VENDOR, 230 
Mint Arcade, Philadelphia, Pa. 


Factories Wanted. 

Wanted.—Parties interested in a kraut factory loca- 
tion. We raise the cabbage. Inducements offered. D. C. 
COOLIDGE, Downing, Wis. 

Canning Factories Wanted.—In several communi- 
ties in the Southeast on the lines of the Southern Rail- 
way, the people want to establish canning factories to 
meet opportunities offered. In nearly every case local 
capital is ready to go into the enterprise. Practical can- 
ning men, who will invest a small amount, are wanted 
to organize and manage the plants. 

Interested parties should tell of their experience and 
what they are willing to do. 

M. V. RICHARDS, Land and Industrial Agent, 
Southern Railway, Room 302, Washington, D. C. 


Wanted.—To buy low grades of Squash Seeds and 
Pumpkin Seeds for medicinal purposes. 
I. L. RADWANER, 171 Broadway, New York City. 
Miscellaneous 


Wanted.—Your name and address, if you are cap- 
ping by hand or have an unsatisfactory machine. Free 


booklet tells small packers how to cap cans at least cost. 
Address A. S. WISE, Govans, Md. 


= — | = 
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What Some Users Say: 


‘*We run for weeks and did not lose a can.”’ — 
‘*No need for poor cans unless you want them.’’ 
‘‘We have the seamer running fine, have not lost a can in two 
weeks.”’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. Noslop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. Thecan is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 
Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED 
by us. 


A Great Success. 


THE CAN 
STANDS STILL 


Patented and 
Patents Pending 


“STEWARD” DOUBLE SEAMER, No. 6 
With Automatic Feed For Round Cans 
We are the sole owners of this patent. 


All persons are warned against infringing this 
atent by making or using sanitary cans with 
ock and lap side seam. 


L. & J. A. STEWARD, Rutland, Vt. 


Install the 2zoth Century Gas Apparatus 
in your factory this year. 


It will save you time, trouble and expense. 
Important features to consider:— 

Makes uniform gas and intense heat. 
Carburettor can’t flood. 


IS ABSOLUTELY AUTOMATIC 


Will work as well on one fire pot as on 
an entire line of capping machinery. 

Furnished on trial. 

Why hesitate, order now, before the rush 
is on. 

No factory too small. 

No factory too large for us to equip. 


THE Cc. M. KEMP MFG. COMPANY 


No. 405 EAST OLIVER STREET, BALTIMORE, MD. 


20th CENTURY GAS APPARATUS 


| 
an 

| 
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LATEST IMPROVED GAN END SOLDERING MACHINE USING WIRE SOLDER, 


PATENT TO BE APPLIED FOR 


weve 


The above cut illustrates the latest improved can end soldering machine, using wire solder, the most 
economical solder user on the market. 

The machine has a capacity of 80.000 perfect soldered cans per day of ten hours. Simple and durable in 
construction, and easy to operate. 

The machine is continuous, with six wire feeds, and so constructed that when not in use, can be thrown out 
of contact of the flame by a lever, the solder tubes are set far enough apart to distribute the solder evenly 
around the can, this insures a perfectly soldered can, using the least amount of solder possible. 


SOLD ONLY BY STEVENSON & CO., 
6Ol-7 S. Caroline St., = = = = Baltimore, Md. 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


The above illustration is taken from one of these The lacquer is applied with a nice, smooth, even 
machines in operation in a. Puget Sound salmon can- finish all over surface of can. 
nery. It is working on 1-lb. Talls Salmon and is putting Over 200 of these machines are now in use and it 
through about §8,000 CANS PER DAY often hours. carries the endorsement of some of the heaviest packers 
Note the ease and facility with which it handles in the United States. 
this work. Cans require only to be fed to machine and Write us for particulars and get a sample lacquered 
are Lacquered and Delivered all dried and ready for can. Get in line with this work. It is worth your atten- 
piling. tion. Outside lacquering is becoming popular. 


SEELY BROS. Sole Manuiacturers Blaine, Wash., U.S.A. 
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EMPLOYMENT EXCHANGE. 


NOTICE TO ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly; cash 
with order. Where the address is care of THE TRADE, stamps 
should be sent to be used in forwarding answers, as the P. O. re- 
quires renewed postage on such, 

Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 

Orders for this column will not be acknowledged by letter but 
all advertisements will be inserted or discontinued, whichever the 
instructions may be. 


HELP WANTED. 


WANTED —Forewoman for fruit canning factory in New York 
State. Must be competent, none others need apply. Address 


“ROTH’’, care The Canning Trade. 


WANTED.-—Man who thoroughly understands the manufacture of 
High Grade Tomato Catsup without a preservative. Must be strictly 
sober and a steady worker, capable of handling help. Permanent 
position with good ‘salary for the right man. Address ‘‘F. C. 
care The Canning Trade. 


WANTED.—As assistant foreman in Can-making Shop of food 
manufacturing concern, man, young, experienced in the making of 
sanitary cans, especially in the double seaming operation. Must also 
have a knowledge of taking care of power presses and slitters. 
Steady position for the right man. Answer, giving full particulars 
and wages expected. Address Box A20, care The Canning Trade. 


WANTED —Manager or Assistant—good man or woman with 
capital to take part in a growing business on modern up-to-date plan. 
System of factories. Excellent opportunity for the right party. 

Address, ‘‘B. L.”, Jasper & Grand, Decatur, IIl. 


WANTED.—Superintendent of manufactured lines for wholesale 
grocery house. Must be experienced in extracts, spices, jellies, jelly 
powder, jams, preserves, cherries in marachino, salad dressing, pea- 
nut butter, prepared mustards, syrups, etc. Address, 


‘Grocer’, care The Canning Trade. 


WaNTED.—A competent canning factory superintendent. 
Must be able to give excellent references as to ability to pack 
a desirable product, and also be able to market same. Address 
L. W. BISHOP, President Zanesville Canning Co., Zanesville, Ohio 


SITUATIONS WANTED. 


WaNTED.—Canners who are in need of reliable Superintendents, 
processors or managers, to write to the Secretary of the Processor’s 
Association, care of The Canning Trade, and get a list of available 
men. No charge whatever made for list of names or information 
furnished. 


PosITION WANTED.—I am open fora proposition with a reputable 
Label and Color Printing House, as Salesman or Manager fer branch 
oflice Am throughly experience with all branches of the business, 
both merchanically and commercially. Have been associated in the 
business over 18 years. Am desirous of making connection in a re- 
sponsible and trustworthy capacity. Address LOUIS, care The 
Canning Trade. 


WANTED PositTion.—As Manager or Superintendent Processo1 
by a man used to handling a large plant with foreign and other help, ex 
perienced in packing a high grade of canned goods, among them Peas, 
all kinds of Beans, including Wax, Green, Lima, Kidney and Baked, 
Corn, Succotash, Corn Cream, Beets, Kraut, Pumpkin, also a full line 
of other vegetables and fruits. Would be willing to invest some cap- 
itial to show good faith and obtain a working interest in the business 

Best of reference furnished, ready to start lst of March. Address 
Ii1USTLER, care The Canning Trade. 


WANTED.—Position as Superintendent Processor, by an expert 
processor and engineer. Practical and up-to-date in all lines with 19 
years’ experience in putting up all kinds of fruits, vegetables and 
Ribbon cane syrup. Peaches, tomatoes and sweet potatoes a specialty. 
I understand all up-to-date machinery, including the sanitary closing 
machines. Can build you a new plant or remodel an old one to the 
best advantage. Am a good manager of help, sober and steady, and 
can furnish references. Address, 


GARTMAN, 612 E. Grand River St., Clinton, Mo. 
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SITUATIONS WANTED—Continued. 


PosiTION WANTED.—As Superintendent-Processor for 1913, or 
longer, on peas, corn, tomatoes, tomatoes and okra, string-beans, 
apples, pumpkin, sweet potatoes, hominy, sauerkraut, pork and beans 
and red kidpey beans. Experienced with all canning machinery; 
good machinist; married man; absolutely temperate; and can furnish 
the very best of references. Address, Harry C. Norton, Kirk, Ky. 


WANTED —Position by an experienced processor and superintend- 
ent; have had years of experience in all lines, including jams, jellies, 
condiments, catsup, baked beans etc. Might invest some captial 
under proper conditions, and would be able to take full charge of the 
manufacturing end of the business. Address CAPITAL, care The 
Canning Trade. 


WANTED PosiTion.—As foreman in Pickle or Chili Sauce depart- 
ment or as cook. Working strictly under the Pure Food Laws. 
Honest, sober and steady worker, and am able to handle help. 
Strictly attend to business and can give best of references. Address 
COOK, care The Canning Trade. 


POSITION WANTED.—By a man that can build and equip can- 
ning factories, (the larger the better) and can handle them from the 
Office down, or to manage a plant already built; can handle all kinds 
of Fruits. Vegetables, Catsups, Preserves, Jellies &c. Address, 
“EXPERT” care The Canning Trade. 


WANTED PosiITION.—By a practical canner of 25 years experience 
on all lines of fruits and vegetables, bar none; and can pack the goods 
right, and show profit on same. Am well acquainted with both lines, 
Sanitary and Soldering Machines, and have A No. 1 references from 
former employers. If in want of a canner, drop me a line and let’s 
get acquainted. Address ‘‘M. D. L.’’ care The Canning Trade. 


POSITION WANTED.—As Superintendent or Processor, have had 
10 years experience in canning tomatoes, sweet potatoes, peaches, 
pears, blackberries, also herring and herring roe. Am experienced 
with continental double seamer and all modern canning machinery. 
Will be open for position June ist, 1913. Address 


W. M. BEAUCHAMP, Hyacinth, Va. 


POSITION WANTED.—As Superintendent Processor on peas, corn, 
tomatoes, etc. Can install and repair machinery. Am sober and 
good mechanic. Address, Box A21, care The Canning Trade. 


WANTED —Position as machinist for 1913 or longer, experienced 
with all canning machinery handling peas, tomatoes, pulp, pumpkin, 
peaches, apples, blackberries, Maine style corn, etc. Can install and 
make repairs. Ten years experience. Married. Address, 


“J. M. D’’, care The Canning Trade. 


SITUATION WANTED.—For 1913 and longer. Experienced man 
wants position with good firm as superintendent. Tomatoes and 
Catsup a specialty. Can install and repair all kinds of machinery. 

Address, *‘N. J.’’, care The Canning Trade. 


YOU WANT. 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


IF 


Consult 


W. L. HINCHMAN 


1 W. Main Street 


HADDONFIELD 
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“CLIPPER” PEA MACHINERY 


Perfect Can Marker 
Will identify every can you pack 
Pea Cleaners; many sizes and styles Markers for Sanitary Cans 


Wide, Endless Belt Picking Tables 


AT PERRELE The Miller Pea 
Ventilated Hopper Trucks 


SAGINAW. 


Individual Pickers 
Sample Graders, etc., etc 


Roller Bearing ‘‘Giant’’ Viner Feeders 


A. i. FERRELL & CO.., Saginaw, Michigan. 
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THE Canning TRADE 


A CORN HUSKER that STANDS every Practical Test 


Tried and found ECONOMICAL, RELIABLE 
SATISFACTORY. Does the work BETTER 
CHEAPER, more EFFICIENTLY. Nothing 


like it before. 


“PEERLESS” HUSKER——The Producer YOU NEED 


Read this Testimonial 


USE FORTY MACHINES. 
BaLtTimorE, Mp., October 31, 1912. 

GENTLEMEN—We enclose our check for the 
balance due on our contract for forty (40) 
“PEERLESS” Huskers. 

In this connection we take pleasure in stating 
that these machines have given us splendid satis- 
faction, and we simply could not do without them. 

Yours very truly, 
WM. NUMSEN & SONS, (Inc.) 
(Signed) Jno. H. Thomas, Sec. & Treas. 


MODEL ‘F’ “PEERLESS” 


155,000 Cases in 18 days Automatic Ear Placer 


24 Model ‘F’s did No Adjustments 


all the husking No Parts to Wear 


Can YOU afford to be without THEM? 


Eliminate Worry over Labor this year Send today for Booklet 


PEERLESS HUSKER COMPANY 
78 Terrace, BUFFALO, N. Ye 
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ENAMEL LINED PACKERS’ CANS 
SOLDERED AND SANITARY 
ALL SIZES 


CONTINENTAL AUTOMATIC DOUBLE SEAMER 


Machine Floor Space, 4 feet 
8 inches by 5 feet 10% inches. 


THE} CANS STAND STILL 


FOR CLOSING SANITARY CANS 


CONTINENTAL CAN CO., Inc. 


SYRACUSE BALTIMORE CHICAGO CANONSBORG 
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